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THE EXPERIENCED 


Engliſh Houſekeeper, 


FOR THE USE Av EASE OF 
4 * Ladies, Houſekeeptrs, Cooks, &c. 
Written purely from PRACTICE, 


DEDICATED TU TH EF 


PART I. Lemon Pickle, Browning 
for all Sorts of Made Diſhes, Soups, 
Pit: Plain Meat, Game, Made 


iſhes both hot and cold, Pies, 
dings, &c. 


: | 
PART II. All Kinds of Confec- 


tionary, particularly the Gold and 
Silver Web for covering of Sweet. 
meats, and a Deſert of Spun Sugar, 
with Directions to ſet out a Table 
in the molt clegant Manner anc 


Hon. Lady ELIZABETH WARBURTON, 
Whom the Author lately ſerved as Houſekeeper : 


Conſiſting of ſeveral Hundred Original Receipts, moſt of which 


never appearcd in Print. 


in the modern Taſte, Floating 
[flands, Fiſh-Ponds, Tranſparenc 
Puddings, Trifles, Whips, &c. 


PART III. Pickling, Potting, and 


Collaring, Wines, Vinegars, Catch- 
ups, Diſtilling, with two moiſt va« 
luable Receipts, one for refining 
Malt L1quoss, the other for curing 
Acid Wines, and a correct Lift o“ 
every Tuing in Seaſon for every 
Month in the Vear. 


"By ELIZABETH RAT TAI D. 


» 


A NEW EDITION, 5 
In which are inſerted ſome celebrated Receipts by other Modern Authors. 
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Preface to the Firſt Edition. 


HEN I reflect upon the number of 

books already in print upon this ſub- 
ject, and with what contempt they are read, 
I cannot but be apprehenſive that this may 
meet the ſame fate with ſome, who will cen- 
ſure before they either ſee it or try its value. 


Therefore the only favour I have to beg of 
the public is, not to e my work * * 
they have made trial of ſome one receipt, which 
Jam perſuaded, if carefully followed, will an- 
ſwer their expectations; as I can faithfully aſ- 
ſure my friends, that they are truly written from 
my own experience, and not borrowed from 
any other author, nor gloſſed over with hard 
names, or words of high ſtile, but written in 
my own plain language, and every ſheet care- 
Fully peruſed as it came from the preſs, having 
an opportunity of having it printed by a neigh- 
bour, whom I can rely on doing it the ſtricteſt 
juſtice, without the leaſt alteration. 


The whole work being now completed to 
my wiſhes, I think it my duty to render my 
moſt ſincere and grateful thanks to my moſt. 
noble and worthy friends, who have already 
ſhewn their good opinion of my endeavours to 
ſerve my lex, by raiſing me ſo large a ſubſerip- 
tion, which far exceeds my expectations. I have 
not only been honoured by having above eight 
hundred of their names inſerted in my ſubſcrip- 
tion, but alſo have had all their intereſt in this 
laborious undertaking, which I have at laſt ar- 
rived to the . of en though 


* . 


ES. 


at the expence of my health, by being too 
ſtudious, and giving too cloſe application. 


The only anxious wiſh I have left, is, that 
my worthy friends may find it uſeful in their 
families, and be an inſtructor to the young and 
ignorant, as it has been my chiefeſt care to write 


in as plain a ſtile as poſſible, ſo as to be under- 
ſtood by the weakeſt capacity. 


I am not afraid of being called extravagant, 


if my reader does not think that I have erred on 
the frugal hand. 


I have made it my ſtudy to pleaſe both the eye 
and the palate, without uſing pernicious things 
for the ſake of beauty. 


And though I have given ſome of my diſhes 
French names, as they are only known by thoſe 
names, yet they will not be found very expen- 
ſive, nor add compoſitions but as plain as the 
nuture of the diſh will admit of. 


The receipts for the confectionary are ſuch 
as I daily fee in my own ſhop, which any Lady 
may examine at pleaſure, as | {till continue my 
beſt endeavours to give ſatisfaction to all who 
are pleaſed to favour me with their cuſtom. 

It may be neceſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a Houſe- 
keeper, and had an opportunity of travelling 
with them; but finding the common ſervants 
generally ſo ignorant in dreſſing meat, and a 

good cook ſo hard to be met with, put me upon 
Rudying the art of Cookery more than perhaps 
J other- 
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TO THE HONOURABLE 
LADY ELIZABETH WARBURTON. 


ERMIT me, honoured Madam, to 


lay before you a work, for which 


I am ambitious of obtaining your Lady- 
ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the, practice I have 
had in the art of Cookery ever ſince I 
left your Ladyſhip's family, and have 
often ſolicited me to publiſh for the in- 
ſtruction of their houſe-keepers. 

As I flatter myſelf I had the happineſs 
of giving ſatis faction, during my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of the ſex be 
honoured with the favourable opinion of 


ſo good a judge of propriety and elegance 
as your Ladyſhip. 


I am not vain enough to propoſe _ 


adding any thing to the Experienced 


A 2 Houſe⸗ oe. 
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DEDICATION. + 
Houſekeeper, but hope theſe receipts 
(written purely from practice) may be of 
uſe to young perſons who are willing to 


% 


improve themſelves. 


I rely on your Ladyſhip's candour, 
and whatever Ladies favour this book 
with reading it, to excuſe the plainneſs 
of the ſtile; as, in compliance with the 
defire of my friends, I have ſtudied to - 
expreſs myſelt ſo as to be underſtood by 
the meaneſt capacity, and think myſelf 


happy in being allowed the honour of 
ſubſcribing, 


MADAM, 


Your Ladyſhip's 


Moſt dutiful, 
Moſt obedient, 


And moſt humble Servant, 


ELIZABETH R AFFALD. 


* 
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Houſe-Keeper. 


CHAP. L 
Ol/ervations on SOUPS, 


HEN you make any Kind of ſoups, 

particularly portable, vermicelli, or 
brown gravy ſoup, or any other that 
N has roots or herbs in, always obſerve 
* to lay your meat in the bottom of _ ö 
your pan, with a good lump of butter; cut the 
herbs and roots ſmall, lay them over your meat, 
cover it cloſe, ſet it over a very {low fire, it wilt -- 
draw all the virtue out of the roots or hetbs, and 
turn it to a good gravy, and give the ſoup a 
very different flavour from putting water in at the 
firſt :* when your gravy is almoſt dried up fill 
your pan with water, when it begins to boi! 
take off the fat, and follow the directions f 
your receipt for what ſort of ſoup you are max. 
ing: When you make old peas ſoup take ſoft - 1 
water, for green peas hard is the beſt, it keeps --- 
the peas a better colour: when you make an 
white ſoup don't put in cream till you take it off, 
the fire: always difh up your ſoups. the ae 


r 
& yy © 


8 
, " EP 


2 THE EXPERIENCED. 


thing; if it be a gravy ſoup it will ſkin over if 
you let it ſtand ; if it be a peas ſoup. it often ſet- 
tles, and the top looks thin. ; 


— 


To make PORTABLE SOUP for Travellers. 


TAKE three large legs of veal and one of 
beef, the lean part of half a ham, cut them in 
pieces, put a quarter of a pound of butter at the 
bottom of a large cauldron, then lay in the meat 
and bones, with four ounces of ' anchovies, two 
ounces of mace, cut off the green leaves of five or 
{ix heads of celery, waſh the heads quite clean, cut 
them ſmall, put them in with three large carrots 
cut thin, cover the cauldron cloſe, and ſet it over 
a moderate fire; when you find the gravy begins 
to draw, keep taking it up till you have got it 
all out, then put water in to cover the meat, ſet 
it on the fire again, and let it boil ſlowly for 
four hours, then ftrain it through a hair ſieve 
into a clean pan, and let it boil three parts away, 
then ſtrain the gravy that you drew from the 
meat into the pan, let it boil gently (and keep, 
ſcumming the fat off very clean as it riſes) till it 
looks thick like glue; you muſt take great care 
when it is near enough that it don't burn; put 
in Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand till the next day, and cut it out 
with round tins a little larger than a crown 
piece ; lay the cakes on diſhes, and ſet them in 
the ſun to dry; this ſoup will anſwer beſt to be 
made 1n froſty weather ; when the cakes are dry, 
Put them in a tin box, with writing-paper be- 
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put the other gravy to it, ſet it on the fire, add 
to it two ounces of vermicelli, cut the niceſt 
part of a head of celery, Chyan pepper and ſalt 
to your taſte, and let it boil for four minutes; 
if not a good colour, put in a little browning, lay 
a ſmall French roll in the ſoup-diſh, pour in 
the ſoup upon it, and lay ſome of the vermicell 
over 148 


To make an OX CHEEK 600 : 
FIRST break the bones of an ox cheek. and 


waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to fetch out the 
ſlime, waſh it-out very well, then take a la! ge 
ſtew-pan, put two ounces of butter at the bottom 
of the pan, and lay the fleſh fide of the cheek 
down, add to it half a pound of a ſhank of ham 
cut in ſlices, and four heads of celery, pull off 
the leaves, waib the heads clean, and cut .them 
in with three large onions, two carrots and one 
parſnip ſliced, a few beets cut ſmall, and threę 
blades of mace, ſet it over a, maderate fire 3 
quarter of an hour; this draws the virtue from 
the roots, which gives a pleaſant ſtrength to the. 
gravy 1 * 

I have{made a good gravy by this method 
with roofs and butter, only adding a little 
browning, to giye it a pretty colour; when the 
head has ſimmered a quarter of an hour, put to if. 
ſix quarts of water, and let it ſew till it is re- 
duced. to two. quarts : if you would have it eat 
like ſoup, ſtrain, and take qut he meat — 
other ingredients, and put in th 5 bite part of a 
head of celery cut in ſmall pisces, with a lytle* 2 
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browning, to- make it a fine colour, take two 
ounces of vermicelli, give it a ſcald in the ſoup, 
and put the top of a French roll in the middle of 
a tureen, and ſerve it up. 

If you would have it eat like ſtew, take up 
the face as whole as poſſible, and have ready 
cut in ſquare pieces a boiled turnip and carrot, 
a ſlice of bread toaſted, and cut in ſmall dices, 
put in a little Chyan-pepper, and ſtrain the ſoup 
through a hair ſieve upon the meat, carrot, 

turnip, and bread, to ſerve it up. 


To make ALMOND SOUP. 


TAKE a neck of veal and the ſerag end 
of a neck of mutton, chop them in ſmall pieces, 
put them in a large toſſing-pan, cut in a turnip, 
with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it through 
a hair ſieve into a clear pot, then put in ſix 
ounces of almonds blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to 
your taſte, have ready three ſmall French rolls, 
made for that purpoſe, the ſize of a ſmall tea- 
cup; if they are larger they will not look well, 
and drink up too much of the ſoup; blanch a 
few Jordan almonds, and cut them length-ways, 
Kick them round the edge of the rolls ſlant- 
ways, then ſtick them all over the top of the 
rolls, and put them in the tureen; when diſhed 
up p pour the ſoup upon the rolls: theſe rolls 
look like a hedge-hog: ſome French one 
re 22 ſoup the name of hed hy — 
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twixt every cake, and keep them in a dry place; 
this is a very uſeful ſoup to be kept in gentle- 
men's families, for by pouring a pint of boil- 
ing water on one cake, and a little ſalt, it will 
make a good baſon of broth. A little boiling 
water poured on it will make gravy for a 
turkey or fowl; the longer it is kept the 
better. N. B. Be careful to ep turning 
the cakes as they dry. | 


Jo make a TRANSPARENT SOUP, 


Take a leg of veal, and cut off the meat 
as thin as you canz when you have cut off all 
the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in 2 jug, and 
the bones at top, with a bunch of ſweet herbs, 
a quarter of an ounce of mace, half a pound 
of Jordan almonds, blanched, and beat fine, 
pour on it four quarts of boiling water, let it 
ſtand all night by the fire covered cloſe, the 


ext day _ it into a well-tinned ſauce- pan, and 


let it boil ſlowly till it is reduced to two quarts; 
be ſure you take the ſcum and fat off as it riſes, 
all the time it is boiling ; ſtrain it into a punch- 
bowl, let it ſettle for two h&rs, pour it into 
a clean ſauce-pan clear from, the ſediments, if 
any at the bottom; have ready three ounces of 
rice boiled in water; if you like vermicelli 
better, boil two ounces ; when enough, put it 
in, and ſerve it up. 


„„A 


2 male a HARE Sour. 


CUT a large old hare in ſmall pieces, * 


put it in a mug, with three blades. of mace, a 


B 2 little 


THE EXPERIENCED: 
Hekſe ſalt, two large onions, one red herring, 
irx morels, half a pint of red wine, three 
quarts of water, bake it in a quick oven three 
hours, then ftrain it into a toffing-pan, have 
ready boiled three ounces of French barley, or 
ſago, in water; ſcald the liver of the hare in 
boiling water two minutes; rub it through a 
hair ſieve with the back of a wooden ſpoon, put 
it into the ſoup with the barley or ſago, and a 
quarter of a pound of butter, ſet it over the fire, 
keep ſtirring it, but don't let it boil: if you 
don't like liver, put in criſped bread ſteeped in 
red wine. This is a rich ſoup, and proper for 
a large entertainment; and where two ſoups are 
required, almond or onion foup for the top, and 
the hare ſoup for the bottom. 


4 


To make a rich VrRMICELLI Sour. 


INTO. a large toſſing-pan put four ounces 
of butter, cut a knuckle of veal and a. ſcrap 
of mutton into ſmall pieces. about the frze of 
walnuts; ſlice in the meat of a fhank of ham, 
with three or four blades of mace, two or 
three carrots, two parinips, two large onions, 
with a clove ſtucF in at each end, cut in four 
or five heads of celery waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 
chovy, cover the pan cloſe up, and et it over a 
flow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
lame pan, and take care it don't burn, then 
pour in four quarts of water, let it boil gently 
till it is waſted to three pints, then ſtrain it, and 

put 
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To make SOUP a-la-reine, 


TAKE. a knuckle of veal and three or four 
pounds of lean beef, put to it fix quarts of water, 

with a little ſalt, when it boils ſcum it well; 
then put in ſix large onions, two large carrots. a 
head or two of celery, a parinip, one leek, and 
a little thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it through a hair 
fieve, and let it ſtand about half an hour, then 
ſcum it well, and clear it off gently from the ſet- 
tlings into a clear pan; boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poſſible, 
puttifig in now and then a little cream, to pre- 
vent them from oiling ; then take the yolks of 
ſix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite ſine; 
then make your broth hot, and pour it to your 
almonds, ſtrain it through a fine hair ſieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtew-pan, and add more cream to 
make it white; ſet it over the fire, keep ſtirring 
it till it. boils, ſcum off th@froth as it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtew-pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and. a 
quarter of in hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup on the fire, keep ſtirring in till ready 
to boil, then pour it into your tureen, and ſerve 
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it up hot; be ſure you take all the fat off the 


broth before you put it to the almonds, or it will 


ſpoil it; and take care it does not curdle. 


To make Oxiog SOUP. 


- BOIL eight or ten large Spaniſh onions in 
milk and water, change it three times, when 
they are quite ſoft rub them through a hair 
ſieve, cut an old cock in pieces, and boil it, for 
gravy, with one blade of mace, ſtrain it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and falt to your taſte: a few heads of 
aſparagus or ſtewed ſpinage both make it eat 
well and look very pretty: grate a cruſt of 
brown bread round the edge of the diſh, 


To male WHITE ON10N Soup. 


* 


TAKE thirty large onions, boil chem in five 


quarts of water, with a knuckle of veal, a blade 


or two of mace, and a little whole pepper; when 


Four onions are quite ſoft take them up, and 


rub them through a hair ſieve, and work half a 
pound of butter with flour in them; when the 


meat 1s boiled ſo as to leave the bone, ſtrain the 


liquor to the onions, and boil it gently for half 
an hour, ferve it up with a coffee-cup full of 
cream, and a little ſalt ; be ſure you fiir it when 
you put in the flour and butter, for fear of its 
URI; 


To 
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To make BROWN ONION Sor. 


SKIN and cut round-ways in flices fix large 
Spaniſh onions, fry them in butter till they are 
a nice brown, and very tender, then take them 
out, and lay them on a hair ſteve, to drain out the 
butter ; when drained, put them in a pot, with 
five quarts of boiling water, boil them one hour 
and ftir them often, then add pePPer and falt to 
your taſte, rub the crumbs of a penny loaf 
through a cullendar, put it to the ſoup, ſtir it 
well, to keep it from being in lumps, and boil it 
two hours more; ten minutes before you ſend it 
up beat the yolks of two eggs, with two ſpoon». 
fuls of vinegar, and a little of the ſoup, pour it 
in by degrees, and keep ftirring it all the time 
one way, put in a few cloves if you chooſe it. 
N. B. It is a fine ſoup, and will keep three or 
four days, i cu 27 


To make GREEN PpAs Sour, 


SHELL a peck of peas, and boil them in 
ſpring water till they are foft, then work them 
through a hair ſteve, take thę water that your 
peas were boiled in, and put in a knuckle of _ 
veal, three ſlices af ham, and cut two carrots, 
a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a half; 
then ſtrain the gravy into a bowl, and mix it 
with the pulp, and put in a little juice of ſpt- 
nage, which muſt be beat and ſqueeſed through 
a cloth, put in as much as will make it look a 


pretty 
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pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, lice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, take a ſlice 
of bread, and cut it in little ſquare pieces, cut 
a little bacon the ſame way, fry them a light 
brown in freſh butter, cut a large cabbage lettuce 
in ſlices, fry it after the other, put it in the tu- 
reen with the fryed bread and bacon; have 
ready boiled, as for eating, a pint of young 
peas, and put them in the ſoup, with a little 
chopped mint if you like it, and pour it into 
your {ureen, 


To make a COMMON PEAs Sour. 


TO one quart of ſplit peas put four quarts of 
ſoft water, a little lean bacon, or roaſt beef 
bones, waſh one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two 
quarts, then work it through a cullendar, with 
a wooden ſpoon. mix a little flour and water, 
and boil it well in the ſoup, and flice in another 
head of celery, Chyan pepper and falt to your 
taſte; cut a ſlice of bread in ſmall dice, fry 
them a light brown, and put them in your diſh, 
then pour the ſoup upon it. 


To make a PE AS Sour for Lent. 


PUT three pints of blue boiling peas into 
five quarts of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ſtick 
in a clove at each end, a carrot and a parſnip 
ſliced in, with a bunch of ſweet herbs; Fer: 

them 
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elery in flices, ſtew all together till your foup 18 
as ſtrong as you chooſe it, then ſtrain it through 
a hair ſteve into a clean earthen pot, let it ſtand 
all night, then take off the ſcam, and pour it 
clear off into a toſſing-pan, put in half a pound 
of Jordan almonds beat fine, boil it a little, and 
run it through a lawn ſieve, then put in a pint 
of cream and the yolk of an egg. Make it 
hot and fend it to the table. 


To make WHITE Sour & ſecond Way. 


BOIL a knuckle of veal and a fowl, with a 
little mace, two onions, a little pepper and ſalt, 
to a ſtrong jelly, then ſtrain it, and ſcum off all 
the fat; have ready the yolks of ſix eggs well 
beat, put them in, and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chickens 
and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of 
vermicelli half an hour before you take it off 
the fire. 


To mahe CRaw-FisH SOUP. 
BO: half a hundred of freſh eraw-fiſh, pick 


out all the meat, which you mult ſave, take a 
freſh lobſter and pick out all the meat, which 
you muſt likewiſe fave, pound the ſhells of the 
craw-fiſh and tobfter fine in a marble mortar, 
and boil them in four quarts of water, with four 
pounds of mutton, a pint of green ſplit peas 


nicely picked and waſhed, a large turnip, car-. 


rot, onion, mace, cloves, anchovy, a little 
thyme, pepper, and ſalt, Stew them on a ſlow 
fire 
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fire till all the goodneſs is out of the mutton, 
and ſhells, then ftrain it through a ſieve, and 
put in the tails of your craw-fiſh and the lob- 
ſter meat, but in very ſmall pieces, with the 
red coral of the lobſter. if it has any; boil it 
half an hour, and juſt before you ſerve it up 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral times when you put it in, 
ſend it up very hot, but don't put too much 
ſpice in it. N. B. Pick out all the bags and 
the woolly part of your craw-fiſh before you 


pound them. 


To make PARTRIDGE SOUP. 


TAKE off the ſkins of two old partridges, 
cut them into ſmall pieces with three ſlices of 
ham, two or three onions ſliced, and ſome ce- 
lery; fry them in butter till they are as brown 
as they can be made without burning, then put 
them into three quarts of water, with a few 
pepper-corns, boil it flowly till a little more than 
a pint is conſumed, then ſtrain it, put in ſome 
ſtewed celery and fryed bread. | 


* * as MM i. th. n FEY dt 


CHA PF: 


Obſervations on DRESSING FISH. 


HEN you fry any kind of fiſh, waſh 
them clean, dry them well with a cloth, 
and duſt them with flour, or rub them with egg 


and bread crumbs; be ſure your dripping, 
. k hog' s- 
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them all together till the ſoup is thick, ſtrain 
it through a cullendar, then ſlice in the white 
part of a head of celery, a good lump of butter, 
a little pepper and ſalt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and pour the loup upon it; 
and a little dried mint, if you choole it, 


GRAVY God's thickened with YELLOW PEAS. 


PUT a ſhin of beef to ſix quarts of water, 


with a pint of peas and fix ' onions, ſet them 
over the fire, and let them boil gently till all the 
juice be out of the meat, then ſtrain it through 
a ſieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and falt to your taſte, then put in a little celery 
and beet leaves, and boil it till they are tender. 


To male a WHITE PEAS SOUP. + 


TO four or five pounds of lean beef and fix 
quarts of water put in a little falt, when it boils 
ſcum it, and put in two. carrots, three whole 
onions, a little thyme, and two heads of celery, 
with three quarts of old green peas, boil them till 
the meat is quite tender, then ſtrain it through 
a hair ſieve, and rub the pulp of the peas 
through, the ſieve, ſplit the blanched part of 
three "oſs lettuces into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall; then put half a pound of butter in a 
ſtew-pan that will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 
hay thin, and a pint of green peas ; ſtew H 

| a * 
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a quarter of an hour, and keep ſhaking theng 
often about, then put in a little of the ſoup, and 
ftew them a quarter of an hour longer; then put 
in your ſoup, and as much thick cream as will 
make it white, keep ſtirring it till it boils, fry 2 
French roll in butter a little criſp, put it in the 
bottom of the tureen, and Pour _ ſoup over it. 


To make GREEN PEAS SOUP wider MEAr. 


IN ſhelling your peas ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through a cullendar, then put the liquor 
and what you ſtrained through to the young 
peas, which muft be whole; add ſome whole 
pepper, mint, a little onion ſhred ſmall, put 
them in a large ſauce-pan, with near a pound of 
butter; as they boil up ſhake in ſome flour, 
then put in a French coll fryed in butter, to the 
ſoup; yau muſt ſeaſon it to your taſte with alt 
and herbs; when you have done fo, add the 

oung peas to it, which muſt be half boiled 
ry you - may leave out the flour if you don't 
like it, and inſtead of it put in a little ſpinage 
and cabbage lettuce, cut ſmall, which muſt be 
firſt fryed in butter, and well mixed. with tho 
broth. 


To make an excellent W HITE SOUP, 


TO ſix quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon 
and half a pound of rice, with two anchovies, 
a few pepper-corns, two or three onions, a 
buns of ſweet herbs, three or four heads of 

ry | 
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hog's-lard, or beef ſuet, is boilling before you put 
in your fiſh, they will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 
when you have fryed your fiſh, always lay them 
in a diſh or hair ſteve to drain, defore you difh 
them up; boiled fiſh ſhould always be waſhed, 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very flowly, and when they will leave 


the bone they are enough ; when you take them 


up, ſet your fiſh-plate over a pan of hot water 
to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour ; 
ſet your Ach plate in the inſide of your diſh, 
and ſend it up, and when you fry parſley be 
{ure you pick it nicely, waſh it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately, it will be 
very criſp, and a fine green. 


To dreſs a TURTLE of a hundred M. zight. 


CUT off the head, take care of the blood, 


and take off all the fins, lay them in ſalt aid 
water, cut off the bottom ſhell, then cut off 
the meat that grows to it (which is the callipee 
or fowl) take out the hearts, livers, and lights, 
and put them by themſelves, take out the bones 
and the fleſh out of the back ſhell (which is the 
callipaſh) cut the fleſhy part into pieces, about 
two inches ſquare, but leave the fat part, which 
looks green (it is called the monſieur) rub it 
firſt with ſalt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, with three battles of Madeira 
| | wine 
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wine and four quarts of ftrong veal gravy, a 
lemon cut in flices, a bundle of ſweet herbs, a 
tea-ſpoonful of Chyan, fix anchovies wafhed and 
picked clean, a quarter of a pound of beaten 
mace, a tea-ſpoonful of muſhroom powder, 


and half a pint of effence of ham if you have 
it, lay over it a coarſe paſte, ſet it in the oven 
for three hours; when it comes out take off the 


fid and ſcum off the fat, and brown it with a 


falamander.— bis is the bottom diſh. 


Then blanch the fins, cut them off at the 
firft joint, fry the firſt pinions a fine brown, and 


put them into a toffing-pan with two quarts of 


ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the fame of browning, two ſpoon- 
fuls of muſhroom catchup, Chyan and falt, an 
onion ſtuck with cloves, and a bunch of ſweet 
herbs; a little before it is enough put in an 
ounce of morels, the ſame of truftes, ſtew 
them gently over a flow fire for two hours; 
when they are tender put them into another 
toſſing-pan, thicken your gravy with flour and 
butter, and ſtrain it upon them, give them a 
boil, and ſerve them up.- This is à corner 
Then take the thick or large part of the fins, 


blanch them in warm water, and put them in a 
toſſing-pan, with three quarts of ftrong veal 


gravy, a pint of Madeira wine, half a tea- 
ſpoonful of Chyan, a little ſalt, half a lemon, 
a little beaten mace, a tea-ſpoonful of muffi- 
room powder, and a bunch of ſweet herbs; let 
them ſtew till quite tender, they will take two 
| hours 
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hours at leaſt, then take them up into another 
toffing-pan, ſtrain your gravy, and make it 
pretty thick with flour and butter, then put in 
a few boiled forcemeat balls, which muſt be 
made of the veally part of your turtle, left out 
for that purpoſe ; one pint of freſh muſhrooms, 
if you cannot get them, pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in quarters; ſhake them over the fire five or 
ſix minutes, then put in half a pint of thick 
cream, with the yolks of ſix eggs beaten ex- 
ceedingly well, ſhake it over the fire again till it 
looks thick and white, but do not let it boil 
diſh up your fins with the balls, muſhrooms, ' 
and artichoke-bottoms over and round them. 
This is the top diſh. 

THEN take the chicken part, and cut it like 
Scotch-collops, fry them a light brown, then 
put in a quart of veal gravy, ſtew them gently 
a little more than half 'an hour, and put to it 
the yolks of four eggs boiled hard, a few mo- 
rels, a ſcore of oyſters ; thicken your gravy ; it 
muſtbe neither white nor brown, but ak 
gravy colour; fry ſome oyſter patties, and lay 
round it. This ts a corner diſh to anſwer the 
ſmall jins. 

Then take the guts, (which is reckoned the 
beſt part of the turtle) rip them open, ſcrape 
and waſh them exceeding well, rub them well 
with ſalt, waſh them through many waters, 
and cut them in pieces two inches long; then 
ſcald the maw or paunch, take off the ſkin, 
ſcrape it well, cut it into pieces about half an 
ooh broad, and two inches long ; ; put ſome of 

C the 
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the fiſhy part of your turtle in it, ſet it over a 
ſlow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thicken 
it with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force- 
meat balls, made as for the fins; diſh it up, and 
brown it with a ſalamander, or in the oven.— 
This is a corner diſh. 

Then take the head, ſkin it and cut it in two 
pieces, put it into a ſtew-pot, with all the bones, 
hearts, and lights, to a gallon of water, or 
veal broth, three or four blades of mace, one 
ſhalot, a flice of beef beaten to pieces, and a 
bunch of ſweet herbs; ſet them in a very hot 
oven, and let it ſtand an hour at leaſt; when it 
comes out, ſtrain it into a tureen for the middle 

of the table. | 

Then take the hearts and lights, chop them 
very fine, put them into a ſtew- pan, with a pint 
of good gravy, thicken it, and ſerve it up; lay 
the head in the middle, fry the liver, lay it 
Fara the head upon the lights, garniſh with 
whole ſlices of lemon. This is the fourth 
corner diſb. 


N. B. The firſt courſe ſhould be of turtle only; 


when it is dreſſed in this manner; but when it is 


with other victuals, it ſhould be in three different 
diſhes; but this way I have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 
your turtle the night before you want it, or very 


early next morning, that you may have all your 
©: diſhes 


- 
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diſhes going on at a time. Gravy for a turtle 


a hundred weight will take two legs of veal and 
two ſhanks of beef. _ N 


To dreſs a TURTLE about thirty pounds weight. 


WHEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours; then cut off the 
fins and the callipee from the callipaſh; take cart 
you do not burſt the gail, throw all the inwards 
into cold water; the guts and tripe keep by 
themſelves, and ſlit them open with a penknife, 
and waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſkin; as you do 
them throw them into cold water, waſh. them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee; cut the meat off 
the ſhoulders, and hack the bones, and ſet them 
over the fire, with the fins, in about a quart of 
water; put in a little mace, nutmeg,. Chyan, 
and lalt; let it ſtew about three hours, then 
ſtrain it, and put the fins by for uſe; the next 
morning take ſome of the meat you cut off the 
ſhoulders, and chop it ſmall, as for ſauſage 
with about a pound of beef or veal 'ſuet, . 
ſoned with mace, nutmeg, ſweet-marjoram, 
parſley, Chyan, and falt to your taſte, and three 
or four glaſſes of Madeira wine, ſo ſtuff it un- 
der the two fleſhy parts of the meat, and if you 
have any left, - lay it over, to prevent the meat 
from burning; then cut the remainder of the 
meat and the fins in pieces the fize of an egg, 

8 ſeaſon 
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ſeaſon it pretty high with Chyan, falt, and a 
little nutmeg, and put it into the callipaſh ; ; take 
care that it be ſewed or ſecured up at the end 
to keep in the gravy; then boil up the gravy, 
and add more wine if required, and thicken it 
a little with butter and flour, put ſome of it to 
the turtle, and ſet it in the oven, with a well- 
buttered paper over it, to keep it from burning, 
and when it is about half-baked ſqueeſe in the 
juice of one or two lemons, and ſtir it up. Cal- 
lipaſh or back will take half an hour more bake- 
ing than the callipee, which two hours will do; 
the guts muſt be cut in pieces two or three inches 
long, the tripe in lefs, and put into a mug of 
clear water, and ſet in the oven with the cal- 
lipaſh, and when it is enough, and drained from 
the water, it is to be mixed with the other parts, 
and ſet up very hot. 


To areſs a Cop's HEAD and SHOULDERS. 


TAKE out the pills and the blood clean 
from the bone, waſh the head very clean, rub 
over it a little ſalt, and a glaſs of allegar, then 
lay it on your fiſh-plate: when your water 
boils, throw in a I handful of falt, with 
a laſs of allegar, then put in your fiſh, and 
let it boil gently half an hour, if it is a large 
one three-quarters ; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, and 
baſte it well with butter; when the froth begins 
to rife, throw over it ſome very fine white 
bread crumbs ; you muſt keep baſling it all the 

time, 
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time to make it froth well; when it is a fine 
white brown, diſh it up, and garniſh it with a 
lemon cut in ſlices, ſcraped horſe-radiſh, bar- 
berries, a few ſmall fiſh fryed and laid round it, 
or freſh oyſters; cut the roe and liver in ſlices, 
and lay over it a little of the lobſter out of the 
ſauce in lumps, and then ſerve it. 


To make Sauce for the Cop's Hrap, 


TAKE a lobſter, if it be a live ſtick a 
ſkewer in the vent of the tail to keep the 
water out, and throw a handful of falt in the 
water ; when it boils put in the lobfter, and 
boil it half an hour; if it has ſpawn on pick 
them off, and pound them exceeding fine in a 
marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobſter, pull it in bits, and put it 
in your butter, with a meat-ſpoonful of lemon 
pickle, and the ſame of walnut catchup, a ſlice 
of an end of lemon, one or two ſlices of horſe- 
radiſh, as much beaten mace as will he on a ſix- 
pence, ſalt and Chyan to your taſte, boil them 
one minute, then take out the horſe-radiſh and 
lemon, and ſerve it up in your ſauce-boat. 
N. B. If you can get no lobſter, you may make 
ſhrimp, cockle, or muſcle ſauce the ſame way; 
if there can be no kind of ſhell-fiſh got, you 
then may add two anchovies cut {mall, a fpoon- 
ful of walnut liquor, a large onion ſtuck with 
loves, ſtrain it, and put it in the ſauce-boat. 


C3 Second 
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Second way to dreſs a Cop's HEAD. 


TAKE out the gills and blood clean from the 


| back-bone, waſh it well, and put it on your 
plate; when your water boils put on two hand» 
fuls of ſalt and half a pint of allegar, it will 
make your fiſh firmer, then put in the cod's 


head; if it is of a middle ſize it will take an 


hour's boiling; then take it up, and ftrip off 
the ſkin gently, dredge it well with flour, and 


lay lumps of butter on it; if it ſuits you better 
you may ſend it to the oven, and if it is not 
brown all over do it with a ſalamander : make 


your gravy ſauce to it and ſerve it up. 
To dreſs young CODLINGS like SALT-FISH. 


TAKE young codlings, gut and dry' them 
well with a cloth, fill their eyes full of alt, 
throw a little on the back-bone, and let them 
lie all night then hang them up by the tail a 
day or two: as you have occaſion for them, 
boil them in ſpring water, and drain them well, 


diſh them up, and pour egg ſauce on them, and 
ſend them to the table. 


To adreſs a SALT CoD. 


STEEP your falt-fiſh in water all night, with 


a glaſs of vinegar; it will fetch out the ſalt, and 
make it eat like freſh fiſh ; the next day boil it; 
when it is enough pull it in flakes into your 
diſh, then pour egg ſauce over it, or parſnips 
boiled and beat fine with butter and cream; 


ſend it to the table on a water-plate, for it will 


ſoon grow cold. 
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To make Eo SAUCE for a SALT Cop. 


BOIL your eggs hard, firſt half chop the 
whites, then put in the yolks, and chop them 
both together, but not very ſmall, put them into 
half a pound of good melted butter, and let it 
boil up, then put it on the fiſh, 


To dreſs CoD SOUNDS. 


STEEP your ſounds as you do the ſalt cod, 
and boil them in a large quantity of milk and 
water; when they are very tender and white 
take them up and drain the water out, then 
pour the egg ſauce boiling hot over them, and 
ſerve them up. 


To dreſs CoD SOUNDS like little TURKEYs. 


). 

BOIL your ſounds as for eating, but not too 
much, take them up and let them ſtand till they 
are quite cold, then take a forcemeat of chop- 
ped oyſters, crumbs of bread, a lump of but- 
ter, nutmeg, pepper, ſalt, and the yolks of two 
eggs, fill your ſounds with it, and ſkewer them 
up in the ſhape of a turkey, then lard them 
down each fide as you would do a turkey's 
breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the, fire, and baſte 
them well with butter: when they are enough 
pour on them oyſter ſauce; three are ſuthcient for 
a ſide diſh; garniſh with barberries; it is a pretty 
ſide diſh for a large table for a dinner in Lent. 


og a To boil SALMON CRIMP. 


SCALE your ſalmon, take out the blood, 
waſh it well, and lay it on a fiſh- plate, put your 
Water 
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water in a fiſh-pan with a little ſalt: when it 
boils put in your fiſh for half a minute, then 
take it out for a minute or two; when you have 
done it four times, boil it until it be enough 
when you take it out of the fiſh-pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water, fry ſome ſmall fiſh, 
or a few ſlices of ſalmon, and lay round it—gar- 


niſh with ſcraped horſe-radiſh and fennel. 
To make ROLLED SALMON, 


TAKE a {ide of ſalmon when ſplit, and the 
bone taken out and ſcaled, ſtrew over the inſide 
pepper, ſalt, nutmeg, and mace, a few chopped 
oyſters, parſley, and crumbs of bread, - roll it up 
tight, put it into a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 
pour over it —Garniſh with fennel, lemon, and 
horſe-radiſh. | 


To make Sauce for a SALMON, 
BOIL a bunch of fennel and parſley, chop 


them ſmall, and put it into ſome good melted 
butter, and ſend it to the table in a ſauce-boat ; 
another with gravy ſauce. 

To make the gravy ſauce : Put a little brown 
gravy into a ſauce-pan, with one anchovy, a tea- 
ſpoonful of lemon pickle, a meat-ſpoonful of 
liquor from your walnut pickle, one or two 
ſpoonfuls of the water that the fiſh was boiled 
in, it gives it a pleaſant flavour, a ſtick of horſe- 
radiſh, a little browning and falt; boil them 
three or four minutes, thicken it with flour and 
a good lump of butter, and ſtrain it 2 


. 
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hair ſteve. N. B. This is a good ſauce for 
moſt kind of boiled fiſh. 


To botl a TURBOT. 


WASH your turbot clean (if you let it lie in 
the water it will make it ſoft) and rub it over 
with allegar, it will make it firmer, then lay it 
on your hiſh-plate, with the white {ide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of ſalt and 
vinegar, and ſcum it well, or it will diſcolour the 
ſkin; when it is enough take it up and drain it, 
take the cloth carefully off, and flip it on your 
diſh, lay over it fryed oyſters, or oyſter patties ; _. 
ſend in lobſter or gravy ſauce in ſauce-boats, * 
Garniſh it with criſp parſley and pickles ——— 


N. B, Do not put in your fiſh till your water 
boils, 


To boil a PIKE with a pudding in the belly. 


TAKE. out the gills and guts, waſh it well, 
then make a good forcemeat of. oyſters chopped 
fine, the l of half a penny loaf, a few ſweet 
herbs, and a little lemon peel ſhred fine, nut- 
meg, pepper, and ſalt to your taſte, a good lump 


of butter, the yolks of two eggs, mix them well 


together, and put them in the belly of your fiſh, 
ſew it up, ſkewer it round, put hard water in 
your fiſh-pan, add to it a tea-cupful of vinegar, 
and a little ſalt; when it boils put in the fiſh; 
if it be a middle-{1ze, it will take half an hour's 
boiling : garniſh it with walnuts and pickled | 
barberries; ſerve it up with over fauce in a 


boat, 
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boat, and pour a little ſauce on the pike. You 
may dreſs a roaſted pike the ſame way. 


To flew CAR white. 


WHEN the carp are ſcaled, gutted, and 
waſhed, put them into a ſtew-pan, with two 
quarts of water, half a pint of white wine, a 
little mace, whole pepper, and ſalt, two onions, 
a bunch of ſweet herbs, a ſtick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 
half over a ſlow ſtove, then put a gill of white 
wine into a ſauce-pan. with two anchovies chop- 
ped, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea-cupful of the liquor the 
carp was ſtewed in; boil them a few minutes, 
drain your carp, add to the ſauce the yolks of two 
eggs mixed with a little cream; when it boils up 
ſqueeſe in the juice of half a lemon; diſh up your 
carp, and pour your ſauce hot upon it. 


To dreſs Care the beſt way, and the Sauce. 
KILL your carp, and fave all the blood, ſcale 


and clean them very well, have ready ſome nice, 
rich gravy, made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace, and onion; ſtrain it off 
before you ſtew your fiſh in it, boil your carp 
firſt before you ſtew it in the gravy, be careful 
you do not boil it too much before you put 
in the carp; then let it ſtew on a ſlow fire about 
a quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour: garniſh 
your diſh with tryed oyſters, fryed toaſt cut 

three» 


* 
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three- corner ways, pieces of lemon, ſcraped 

| horle-radiſh, and the roe of the carp cut in 
pieces, ſome fryed and others boiled, ſqueeſe 
the juice of a lemon into the ſauce juſt before 
you ſend it up; take care to diſh it up hand- 
ſomely and very hot. 


Ld 


Another CARP SAUCE. 


TAKE the liver of the carp clean from the 
guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall] to- 
gether; then take half a pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, with the blood 
of the carp, put all theſe together to ſtew gently, 
and put it to the carp, which muſt firſt be 
boiled in water, a little ſalt, and a pint of wine; 
take care not to do it too much after the carp is 
put in the ſauce : garniſh with fryed oyſters, fryed 
toaſt, ſcraped horſe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fryed : if you don't 
like elder vinegar, any other fort will do. 


To make Wuire FisH SAUCE. 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon 
peel; when it has boiled five or ſix minutes, 
ſtrain it through a ſieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 
in near a pound of butter rolled in flour, boil it 
well, and pour it hot upon your diſh, FF 

| | 9 
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To make a very nice Sauce for moſt ſorts of Fisn. © 


TAKE a little gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fiſh ; when it is boiled enough, put it 
in a ſauce- pan, and put in a whole onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour and a ſpoonful of cream; 
if you have oyſters, cockles, or ſhrimps, 
put them in after you take it off the fire, 
(but it is very good without) ; you may uſe 
red wine inſtead of white by leaving out the 
cream. 


To make LOBSTER SAUCE. 


BOIL half a pint of water with a little mace 

and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth © 
the water, cut your lobſter in very ſmall pieces, 
ſtew it all together tenderly with anchovy, and 


ſend it up hot, 


To make LOBSTER SAUCE another way. 


BRUISE the body of a lobſter into thick 
melted butter, and cut the fleſh into it in ſmall 
pieces, ſtew all together and give it a boil ; ſea- 
ſon with a little pepper, ſalt, ang _ very ſmall 
quantity of mace. | 


— 
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To flew CARP or TEN. 


GUT and ſcale your fiſh, waſh and dry them 
well with a clean cloth, dredge them well with 
flour, fry them in dripping, or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtew-pan, with a quart of water, 
and one quart of red wine, a meat-ſpoonful of 
lemon pickle, another of browning, the ſame of 
walnut or mum catchup, a little muſhroom 
powder, and Chyan to your taſte, a large onion 
ſtuck with cloves, and a ſtick of horſe-radiſh: 
cover your pan cloſe to keep in the ſteam, let 
them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to cover your fiſh in 
the diſh; then take the fiſh out, and put them 
on the diſh you intend for table, ſet the gravy 
on the fire, and thicken it with flour and a Jarge 
lump of butter, boil it a little, and ftrain it over 
your fiſh ; garniſh them with pickled muſh- 
rooms and ſcraped horſe-radiſh, put a bunch of 
pickled barberries, or a ſprig of myrtle in their 
mouthg, and ſend them to the table. 

It is a top diſh for a grand entertainment. 


To dreſs a STURGEON. 


TAKE what ſize of a piece of ſturgeon you 
think proper, and waſh it clean, lay it all night 
in ſalt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it for two 
hours, then have ready a fiſh-kettle full of boil- 
ing water, with one ounce of bay ſalt, two large 
- onions, and a few ſprigs of ſweet-marjoram ; 
boil your ſturgeon till the bones will leave = 
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fiſh, then take it up, take the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſh . 
butter, and let it ſtand till it be a fine brown, 
then diſh it up, and pour into the diſh the ſame. 
ſauce as for the white carp; garniſh with criſp 
parſley and red pickles. 

This is a proper diſh for the top or middle. 


To roaſt large EELS or LAMREYS with a pud- 
ding in the belly. 


SKIN your eels or lampreys, cut off the head, 
take the guts out, and ſcrape the blood clean 
from the bone, then make a good forcemeat of 
oyſters or ſhrimps chopped ſmall, the crumbs of 
half a penny loaf, a little nutmeg or lemon peel 
ſhred fine, pepper, ſalt, and the yolks of two 
eggs; put them in the belly of your fiſh; ſew it 
up, turn it round on your diſh, put over it 
flour and butter, pour a little water on your diſh, _ 
and bake it in a moderate oven ; when it comes 
out take the gravy from under it, and ſcum off 
the fat, then ſtrain it through a heir ſieve; add to 
it a tea-{poonful of lemon pickle, two of brown- 
ing, a meat-ſpoonful of walnut catchup, a glaſs 
of white wine, one anchovy, and a ſlice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, ſend it up in a ſauce-boat, diſh 
your fiſh: garniſh it with lemon and criſp 
parlley. : 

This is a pretty diſh for either corner or fide 
for a dinner. 19 5 „ 


To 


ENGLISH HOUSE-KEEPER. 31 


To flew LAMPREYS. 


SKIN and gut your lampreys, ſeaſon them 
well with pepper, falt, cloves, nutmeg, and mace, 
not pounded too fine, and a little lemon peel 
ſhred fine; then cut ſome thin ſlices of butter 
into the bottom of your ſauce-pan, put in the 
fiſh, with half a pint of nice gravy, half the quan- 

tity of white wine and cyder, the ſame of claret, 
with a ſmall bundle of thyme, winter-ſavory, 
pot-majoram, and an onion fliced; ſtew them 
over a {low fire, and keep turning the lampreys 
till they are quite tender; when they are tender 
take them out, and put in one anchovy, and 
thicken the ſauce with the yolk of an egg, or a 
little butter rolled in flour, and pour it over the 
fiſh, and ſerve them up.— N. B. Roll them round 
a ſkewer before you put them into a pan. 


To flew FLOUNDERsS, PLAICE, or SOLES. 


HALF fry your fiſh in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
flowly a quarter of an hour with two anchovies, 
and an onion ſliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 
boil, then ſtrain it through a hair ſieve, over wi 
fiſh, and ſend them up hot —N. B. If y 
chooſe cockle or oyſter-liquor, put it in uſt? wh 
fore you thicken the ſauce, or you may ſend 


oyſters, cockles, or ſbrimps 1 in a ſauce-boat to 
table. 


A good 
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A good way to flew FIS U. 


MIX half a tumbler of wine with as much 
water as will cover the fiſh in the ſtew-pan, and 
put in a little pepper and falt, three or four 
onions, a cruſt of bread toaſted very brown, 
one anchovy, a good lump of butter, and ſet 
them over a gentle fire ; ſhake the ſtew-pan now 
and then, that it may not burn : juſt before you 
ſerve it up, pour your gravy into a ſauce-pan, 
and thicken it with a little butter rolled in flour, 
a little catchup and walnut pickle beat well to- 
gether till ſmooth, then pour it on your fiſh, 
and ſet it over the fire to heat, and ſerve it up 
hot. 


To boil MAcRKREL. 


GUT your mackrel and dry them carefully 
with a clean cloth, then rub them ſlightly over 
with a little vinegar, and lay them ſtrait on 
your fiſh-plate (for turning them round often 
breaks them), put a little ſalt in the water when 
it boils ; put them into your fiſh-pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a ſauce-pan, with two tea-ſpoon- 


fuls of lemon pickle, one meat-ſpoonfuls of wal- 
nut catchup, the ſame of browning, a blade or 


two of mace, one anchovy, a lice of lemon; boil 
them all together a quarter of an hour, then 
ſtrain it through a hair-ſieve, and thicken it with 
flour and butter, ſend it in a ſauce-boat, and 
parſley ſauce in another; diſh up your fiſh with 


the tails in the middle; garniſh it with ſcraped 
horſe-radiſh and barberries. 


To 


ET ES ,, 
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To boil HERRINGS. 


SCALE, gut, and waſh your herrings, dry 
them clean, and rub them over with a little 
vinegar and falt, ſkewer them with their tails 
in their mouths, lay them on your fiſh-plate ; 
when your water boils put them in, they will 
take ten or twelve minutes boiling ; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, 
lay round them ſcraped horſe-radiſh, parſley, 
and butter for ſauce. 


To fry HrnzrINGS, 


is) 


| SCALE, waſh, and dry your herrings well; 


lay them ſeparately on a board, and ſet them to 


the fire two or three minutes before you want 
them, it will keep the fiſh from ſticking to the 


pan, duſt them with flour; when your dripping . 


or butter is boiled hot put in your fiſh, a few 


at a time, fry them over a briſk fire ; when you 


have fryed them all, ſet the tails up one againſt 


another in the middle of the diſh, then fry a' 


large handful of parſley criſp, take it out before 
it loſes its colour, lay it round them, and parſley 
ſauce in a boat; or, if you like onions better, fry 
them, lay ſome round your diſh, and make onion. 


ſauce for them ; or you may cut off the heads 


after they are fryed, chop them, and put them 


into a ſauce-pan, with ale, pepper, ſalt, and an 


anchovy, thicken it with flour and butter, ſtrain. 


it, then put it in a ſauce-boat. 


D 12% © 
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To bake HERRINGS. 


* 


WHEN you have cleaned your herrings as 
above, lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of ſalt, mix them together, then rub it all 
over the fiſh, lay them ſtraight on a pot, cover 
them with allegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven ; if your 
allegar be good, they will keep two or three 
months; you may eat them either hot or cold. 


To bake SPRATS. 


RUB your ſprats with ſalt and pepper, and 
to every two pints of vinegar put one pint of 
red wine, diſſolve a penny-worth of cochineal, 
lay your ſprats in a deep earthen diſh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, fet them 
in an oven all night. They will eat well, 
and keep for ſome time. 


To boil SCATE or Rav. 


CLEAN your ſcate or ray very well, and cut 
it in long narrow pieces, then put it in boil- 
ing water with a little falt in it; when it has 
boiled a quarter of an hour take it out, ſlip the 
{kin off, then put it into your pan again, with a 
little vinegar, and boil it till etiough ; when you 
take it up, ſet it over the water to drain, and 
cover it cloſe up, and when you diſh it, be as 
quick as poſſible, for it ſoon grows cold; pour 
over it cockle, ſhrimp, or muſcle ſauce, lay over 
it oyſter patties ; garniſh it with barberries and 
horſe-radiſh, | 

To 
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To try SOLES. 


SKIN your ſoles as you do eels, but keep on 
their heads; rub them over with an egg, and 
ſtrew over them bread crumbs, fry them over a 
briſk fire in hog's-lard a light brown, ſerve them 
up with good melted butter, and garniſh i with 
green pickles. 


To marinate SOLES. 


BOIL them in ſalt and water, bone and drain 
them, lay them on a diſh with the belly up, 
boil ſome ſpinage, and pound it- a mortar, 
then boil four eggs hard, chop the whites and 
yolks ſeparate, lay green, white and yellow 
amongſt the ſoles; ſerve them up with melted 
butter in a boat. | 


To broil HaDbocks or WHiTiNGs. 


GUT and waſh your haddocks of whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, duſt 


them well with flour, rub your gtid- iron with 


butter, and let it be very hot when you lay the 
hih on, or they. will ſtick, turn them two or. 
three times on the grid-iron, when enough ſerve 
them up, and lay pickles round them, with plain 


melted butter, or cockle ſauce ; they are a pretty 
diſh for ſupper. 


A fecond Way. 


WHEN you have cleaned your l or 
whitings, as above, put them in a tin oven, and 
ſet them before a quick fire; when the ſkins be- 
gin to riſe take them off, beat an egg, rub it over 

2 them : 
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them with a feather, and ſtrew over them a few 
bread crumbs, dredge them well with flour 
when your grid-iron is hot rub it well with but- 
ter or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, rub a little 
cold butter over tkem, turn them as your fire 
requires until they are enough and a little brown; 
lay round them cockles, muſcles, or red cab- 
bage; you may either have ſhrimp ſauce or 
melted butter. 


To fry SMELTS or SPARLINGS. 


DRAW the guts out at the gills, but leave in 
the melt or roe, dry them with a cloth, beat an 
egg, and rub it over them with a feather, then 
ftrew bread crumbs over them, fry them with 
hog's-lard or rendered beef ſuet; when it is boil- 
ing hot put in your fiſh, ſhake them a little, and 
fry them a nice brown, drain them in a ſieve; 
when you diſh them put a baſon in the middle 
of your diſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful of parſley in the fat 
your fiſh was fryed in, take it out of water as 
you fry it, and it will keep its colour and criſp 
ſooner, put a little on the tails, and lay the reſt. 
in Jumps round the edge of the diſh ; ſerve it up 
with good melted butter for ſauce. 


To fry PERCH or TROUT. | 
WHEN you have ſcaled, gutted, and waſhed 


your perch or trout, dry them well, then lay 
them ſeparately on a board before the fire, two 
minutes; before you fry them duſt them well 
with flour, and fry them a fine brown in roaſt 


dripping 
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dripping or rendered ſuet; ſerve them up with 
melted butter and criſped parſley. | 


To dreſs PERCH in WATER SOKEY. 


SCALE, gut, and waſh your perch, put ſalt 
in your water; when it boils, put in the fiſh, 
with an- onion cut in flices; you muſt ſeparate 
it into round rings, a handful of parſley picked 
and waſhed clean; put in as much milk as will 
turn the water white; when your fiſh are enough, 
put them in a ſoup-diſh, and pour a little of the 
water over them with the parſley and the onions, 
then ſerve them up with butter and parſley in a 
boat; onions may be omitted if you pleaſe, 
You may boil trout the ſame way, | 


To boil FEELS. 


SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fiſh-plate, boil them in ſalt 
and water, and make parſley ſauce for them. 


Ta pitch-cock ERLS. 


SKIN, gut, and waſh your eels, then dry 
them with a cloth, ſprinkle them with pepper, 
ſalt, and a little dried ſage; turn them backward 
and forward, and ſkewer them; rub your grid- 
iron with beef ſuet, broil them a good brown, 
put them on your diſh with good melted butter, 
and lay round fryed parſley. 1 


To broit EELS. A. 


WHEN you have ſkinned and cleanſed yoyr 
eels as before, rub them with the yolk of an egg, 
| D 3 | __ ſrew 
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ſtrew over them bread crumbs, chopped parſley, 
ſage, pepper, and ſalt; baſte them well with 
butter, and ſet them in a dripping-pan; . roaſt or 
broil them on a grid-iron; ſerve them up with 
parſley and butter for ſauce. | 


To boil FLOUNDERS, and all Kinds of 
FLAT FISH. 


CUT off the fins, and niek the brown fide 
under the head; then take out the guts, and dry 
them with a cloth, boil them in ſalt and water; 
make either gravy, ſhrimp, cockle, or muſcle 
ſauce, and garniſh it with red cabbage. 


To flew OvysTERs, and all Sorts of 
SHELL FisH, | 


WHEN you have opened your oyſters, put 
their liquor into a toſſing- pan, with a little 
beaten mace; thicken it with flour and butter, 
boil it three or four minutes, toaſt a ſlice of 
white bread, and cut it into three-cornered 
pieces; lay them round your diſh, put in a 
ſpoonful of good cream, put in your oyfters, 
and ſhake them round in your pan; you muſt 
not let them boil, for if they do, it will make 
them hard and look ſmall; ſerve them up in a 
little ſoup-diſh or plate. N. B. You may 
ſtew cockles, muſcles, or any ſhell fiſh the ſame 
way. 


To flew OYSTERS, COCKLES, and MUSCLES, 
OPEN your fiſh clean from the ſhell, fave 
the liquor, and let it ſtand to ſettle; then ſtrain 

| it 
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it through a hair ſteve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
the fiſh, with a good lump of butter, pepper, 
and ſalt to your taſte, give them a ſingle boil 
and ſerve them up.— N. B. You may make it a 
fiſh ſauce, by adding a glaſs of white wine juſt 
before you take it off the fire, and leaving out 
tne —— of bread. 


To ſcollap Oxs Tx RSG. 


WIEN your oyſters are opened, put Ss 
in a baſon, and waſh them out of their own 
liquor, put ſome of your ſcollop-ſhells, ſtrew 
over them a few bread crumbs, and lay a flice 
of butter on them, then more oyſters, bread 
crumbs, and a ſlice of butter on the top, put 
them into a Dutch oven to brown, and ſerve 
them up in the ſhells. | 


To fry OYSTERS, 


TAKE a quarter of an hundred of large 
oyſters, beat the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, a 
ſpoonful of flour, and a little falt ; dip in your 
0 and fry them in hog's-lard a light brown; 
if you chooſe you may add a little parſley ſhred 
fine. V B. They are a proper garnifh 
for cod's-head, calf: 's-head, or moſt made 
diſhes, =? 

2 
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To make orerin LOAVES. 


TAKE ſmall French raſps, or you may make 
little round loaves, make a round hole in the 
top, ſcrape out all the crumb, then put your 
oyſters into a toſſing-pan, with the liquor and 
crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together 
five or ſix minutes, then put in a ſpoonful of 
good cream, fill your raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 


oven to criſp,— Three are enough for a ſide 
dich. 


To boil LOBSTERS. 


| TAKE your lobſter, and put a ſkewer in the 
vent of the tail, to prevent the water from get- 
ting into the belly of the lobſter; put it into a 
pan of boiling water, with a little falt in it, if it 
be a large one it will take half an hour's boiling ; 
when you take it out, put a lump of butter in 
a cloth, and rub it over, it will ſtrike the colour, 
and make it look bright. 


To rea LOBSTERS. 


| HALF boil your lobſter as before, ru rub it well 
with butter, and ſet it before the firs? baſte it 
all over till the ſhell looks a dark brown, ſerve 
it F with good melted butter, 

Te 
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To flew LOBSTERS 07 SHRIMPS. 


PICK your lobſters or ſhrimps in as large 
pieces as you can, and boil the ſhells in a pint 
of water, with a blade or two of mace, and a 
few whole pepper-corns; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 
put in your lobſters or ſhrimps, and thicken it 
with flour and butter, and give them a boil; put 


in a glaſs of white wine, or two ſpoonfuls of 
vinegar, and ſerve it up. 


To make LOBSTER PATTIES to garniſh Frs . 


TAKE all the red ſeeds and the meat of a 
lobſter, with a little pepper, ſalt, and crumbs 
of bread, mix them well with a little butter, 
make them up in ſmall patties, and put them in 
either rich batter, or thin paſte, fry or bake 
them, and garniſh your fiſh with them, 


Zo pickle STURGEON, 


CUT your ſturgeon into what ſize pieces you 
pleaſe, waſh 1t well and tie it with mats; to 
every three quarts of water put a quart of 
old ſtrong beer, a handful of bay falt, and dou- 
ble the quantity of common ſalt, one ounce of 
ginger, two ounces of black pepper, one ounce 
of cloves, and one of Jamaica pepper, boil it 

till it will leave the bone, then take it up; the 
next day put ina quart of ſtrong ale allegar, and 
a little falt, tie it down with ftrong paper, and 
keep it for uſe. Don't put your ſturgeon in 
till the water boils, - We L 1 
5 


42 THE EXPERIENCED 


To pickle SALMON. the Newcaſtle Way. 


TAKE a ſalmon about twelve pounds, gut 
it, then cut off the head, and cut it acroſs in 
what pieces you pleaſe, but don't ſplit it, ſcrape 
the blood from the bone, and waſh it well out, 
then tie it acroſs each way, as you do ſturgeon, 
{et on your fiſh-pan with two quarts of water, 


and three of ſtrong beer, half a pound of bay 
falt, and one pound of common ſalt; when it 


boils ſcum it well, then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, leſt you ftrip off the ſkin, 
and lay it on earthen diſhes; when you have 
done all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts 
of ſtrong beer allegar, half an ounce of mace, 
the ſame of cloves and black pepper, one ounce 
of long pepper, two- ounces of white ginger, 
ſliced, boil them well together half an hour, 
then pour it builing hot upon your fiſh ; when 
cold, cover it well with ſtrong brown paper.— 


This will keep a whole year. 
To pickle OYSTERS. 


OPEN the largeſt and fineſt oyſters you can 


get, whole and clean from the ſhell, waſh them 
in their own liquor, let it ſtand to ſettle, then 
r it from the ſediment into the ſauce-pan, put 

to it a glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter liquor, three or four 
blades of mace, a nutmeg fliced, a few. white 
pepper-corns, and a little ſalt, boil it five or ſix 
f minutes, 
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| fiſh, the next day take the cloth off your fiſh, 
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minutes, ſcum it, then put in your oyſters, 
ſimmer them ten or twelve minutes, take them 
out, and put them in narrow-topped jars; when 
they are cold, pour over them rendered mutton _ 
ſuet, tie them down with a bladder, and keep |. 
them for uſe, 


To pickle OySTERS ts May. 


BE careful not to break the oyſters in open- 
ing, cut off the black verge, and clean them very 
well from any part of the ſhell, put them into a 
baſon of water, waſh the oyſters in it and ftrain 
the liquor, boil it with a little vinegar and ſpices 
till it ſuit your taſte, then put the oyſters to 


it, and, if large, let them boil eight minutes; 


put them into ſtone jars; when the liquor is cold 
pour it upon the oyſters, and to every ſcore of 

oyſters put two ſpoonfuls 'of water, and nearly 
two ſpoonfuls of the beſt vinegar, then tie them 
cloſe over with bladders and white leather, 


To collar MACKREL. 


GUT and lit your mackrel down the belly, 
cut off the head, take out the bones, take care 
you do not cut it in holes, then lay it Hat upon 
its back, ſeaſon it with mace, nutmeg, pepper, 
and falt, and a handful of parſley ſhred fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 


twenty minutes in vinegar, ſalt, and water, then 


take them out, put them into a pot, pour the 
liquor on them, or the cloth will ſtick to the 


put 
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put a little more vinegar to the pickle, keep 
them for uſe; when you ſend them to the table, 
garniſh with fennel and parſley, and put ſome 
of the liquor under them. 


To pickle MACKREL. 
WASH and gut your mackrel, then ſkewer 


them round with their tails in, their mouths, 
bind them with a fillet to keep them from break- 
ing, boil them in ſalt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of allegar, two or three blades af 
mace, a little whole pepper, and boil it all to- 
gether; when cold, pour it on the fiſh, and tie 
it down cold. 


To pot SALMON. n 


LET your ſalmon be quite freſh, ſcale and 
waſh it well, and dry it with a cloth, ſplit it up 
the back and take out the bone, ſeaſon it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
down, put it into the oven, and bake 1t an hour; 
hen it comes out, lay it on a flat diſh, that the 
oil may run from it, cut it to the ſize of your 
pots, lay it in layers till you fill the pot, with 
the ſkin upwards, put a board over it, lay on a 
weight to preſs it till cold, then pour over it 
clarified butter; when you cut it, the ſkin makes 
it look ribbed; you may ſend it to the. table 


either cut in ſlices, or in the Pot. 


A ſecond 


| 
; 
| 
| 
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A ſecond Way. 


WHEN you have any cold ſalmon left, take 
the ſkin off, and bone it, then put it in a mar- 
ble mortar, with a good deal of clarified but- 
ter; ſeaſon it pretty high with pepper, mace, 
and falt, ſhred a little fennel very ſmall, beat 
them all together exceeding fine, then put it 


cloſe down into a pot, and coveryt with clarified 
butter. | 


To pot SMELTS or SPARLINGS, 


DRAW out the guts with a ſkewer under 
the gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with falt, 
mace, and pepper, lay them in a pot, with half 
a pound of melted butter over them, tie them 
down, and bake them in a {low oven three quar- 
ters of an hour; when they are almoſt cold, 
take them out of the liquor, put them into oval 
pots, cover them with clarified butter, and keep 
them for uſe, : 


To pickle 3 or SPARLINGS, 


GUT them with a ſkewer under the gills, 
but leave the melt or roe in, dry them with a 
cloth, and ſkewer their tails in their mouths, 
put ſalt in your water, when it boils put in your 
fiſh for ten minutes, then take them up, Put to 
the water a blade or two of mace, a few cloves, 
and a little allegar; boil them all together, and 
when it is cold put in your fiſh, and keep them 
for ule, | 

| To 
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To collar EELS. 


CASE your eel, cut off the head, Vit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
grate over it a ſmall nutmeg, two or three 
blades of mace beat fine, a little pepper and falt, 
ſtrew over it a handful of parſley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle ſize, boil it 

1 in ſalt water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper-corns, and a ſprig of 
{weet-marjoram, boil it ten minutes, and let it 
ſtand till the next day, take off the cloth, and 
put your eels into the pickle ; you may ſend them 
whole on a plate, or cut them in flices ; gar- 
niſh with green parliey——Lampreys are done 
the ſame way. 


To pickle CockLEs. 


WASH. your cockles clean, put them in a 
fauce-pan, cover them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells ; let the liquor ſettle till it be 
clean, then put in the ſame quantity of wine 
vinegar, and a little ſalt, a blade or two of mace, 
boil them together, and pour it on your cockles, 
and keep them in bottles for uſe —— You muſt 
pickle muſcles the ſame way. 


WV 


To 
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MOU 
To pot ChHAR. 


CUT off the fins and cheek-part of esch 
fide of the head of your char, rip them open, 
take out the guts and the blood from the back- 
bone, dry them well with a cloth, lay them on a 


board, and throw on them a good deal of falt, 


let them ſtand all night, then ſcrape. it gently 
off them, and wipe them exceedingly well with 
a cloth; pound mace, cloves, and nutmeg very 
fine, throw a little in the inſide of them, and 


a good deal of ſalt and pepper on the outſide, | 


put them cloſe down in a deep pot, with their 
bellies . up, with plenty of clarified butter over 
them, ſet them in the oven, and let them 
ſtand for three hours; when they come out 
pour what butter you can off clear, lay a board 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the ſalt and 
pepper very carefully off, and ſeaſon them ex- 
ceeding well both inſide and out with the above 
ſeaſoning, lay them cloſe in broad thin pots 
for that purpoſe, with the backs up, then cover 
them well with clarified butter; keep them in 
a cold dry place, + 


To pot EELs. 


SKIN, gut, and clean your eels, cut them 
in pieces about four inches long, then ſeaſon 
them with pepper, ſalt, beaten mace, and a 
little dryed ſage rubbed very fine; rub them 
well with your ſeaſoning, lay them in a brown 


pot, put over them as much butter as will 
| hs cover 


„ 
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cover them, tie them down with a ſtrong paper, 
ſet them in a quick oven for an hour and a 
half; take them out, when cold put them into 
fall pots, and cover them with clarified butter. 
— N. B. You 0 lampreys the ſame 
way. | 


To pot LAMPREYS. | 


TAKE lampreys alive, and run a tick 
through their heads, and flit their tails, hang 
N up by their heads and they will bleed at 
the tail end; when they have done bleeding, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean 
(you muſt not waſh them with water), then rub 
them with pepper and ſalt, let them ſtand all 
night, and wipe them exceedingly dry again, 
then ſeaſon them with pepper, ſalt, mace, and a 
little nutmeg, roll them up tight, put them in a 
pot with ſome butter, cover them up with 
ſtrong paper, and bake them in a moderate 
oven; when they are enough and near cold, 
drain out the butter from them, put them in 
your potting- pots, and cover them with clari- 


fied butter. 
To pot LOBSTERS. 


TAKE the meat out of the claws and belly 
of a boiled lobſter, put it in a marble mortar, 
with two blades of mace, a little white pepper 
and falt, a lump of butter the ſize of half an 
egg, beat them all together till they come to a 


potte, put one half of it into your pot, take the 


. meat 
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meat out of the tail part, lay it in the middle 


of your pot, lay on it the other half of your 
paſte, preſs it cloſe down, pour over it clarified 
butter, a quarter of an inch thick. N. B. 
To clarify butter, put your boat into a clean 
ſauce-pan, ſet it over a ſlow fire, when it is 
melted ſcum it, and take it off the fire, let it 
ſtand- a little, then pour it over your lobſters; 
take care you do not pour in the milk which 
ſettles to the bottom of the ſauce-pan. 


A receipt to pot LOBSTERS, which coft ten guineas, 
TAKE twenty good lobſters, and when cold 


pick all the meat out of the tails and claws 


(be careful to take out all the black gut in the 
tails, which muſt not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and ſalt, 
ſeaſon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 


ſters, and lay the reſt of the butter over them _ 


(this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie a paper 
over the pot, ſet them in an oven, when they 
are baked tender, take them out, and lay them 
on a diſh to drain a little, then put them cloſe 
down in your potting-pots, but do not break 


them in ſmall pieces, but lay them in as whole, 


as you can, only ſplitting the tails. When you 
have filled your pots as full as you chooſe, take a 
ſpoonful or two of the red butter they were baked 
in, pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 
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white wax in the remainder of the butter, and 
cover them. NM. B. Lay a good deal of the 


red hard part in the pot to bake, to colour the 


butter, but do not put it in the potting- pots. 


7⁰ pot SHRIMPS. 


PICK the fineſt ſhrimps you can get, 83 
them with a little beaten mace, pepper and ſalt 
to your taſte, and with a little cold butter pound 
them all together in a mortar till it comes to a 
paſte, put it down in ſmall you, and pour over 
them clarified butter. 33 


To caveach SOLES. 


FRY your ſoles either in oil or butter, boil 
ſome vinegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 
pepper, and a littie falt, let it ſtand till cold, and 
when cold beat up ſome oil with it, lay your 


fiſh in a deep pot, and ſlice a good deal of 


ſhalots or onions between each fiſh, throw your 
liquor over it, and pour ſome oil on the top: 
it will keep three or four months, made rich, and 
fryed i in oil; it muſt be ſtopped well, and kept 
in a dry place. Take out a little at a time when 
you ule it. b 
To caveach Fisn. 


CUT your fiſh into pieces the thickneſs of 
your hand, ſeaſon it with pepper and ſalt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then fry it a fine brown in oil: boil a ſuffi- 


cient 
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cient quantity of vinegar with a little garlick, 


mace, and whole pepper to cover the fiſh, add 


the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, ſlice tome onion to lay 
in the bottom of the pot, then a layer of fiſh 
and onion, and ſo on till the whole fiſh is put 


up; the liquor muſt not be put in till it is quite 
cold, 


A very good Way to preſerve Fls lt. 


TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin llices, dry it well 
with a cloth, flour it, and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
layers mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries, and falt, boil it till 
the garlick is tender, and the piekle will be 
enough; when it is quite cold pour it on your 
fiſn, with a little oil on the top; jſmall fiſh are 
done whole; cover it cloſe with a bladder, 


wy 
< 


To pickle SHRIMPS, © 


PICK the fineſt {frimps you can get, and. 
put them into cold allegar and ſalt, put them 
into little bottles, cork them cloſe, and keep 
them for uſe. 2 . 

E 2 3 


52 THE EXPERIENCED _ 


To pot red and black Moor-Game. 
PLUCK and draw them, and ſeaſon them 


with pepper, cloves, mace, ginger, and nutmeg, 
well beaten and ſifted, with a quantity of fal: 
not to overcome the ſpices, roll a lump of but- 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and 
_ then put them into pots with the breaſt down- 
wards, and cover them with butter, lay a paper, 
and then a paſte over them, and bake them till 
they are tender, then take them out, and lay 
them to draui, then put them into potting- pots 
with the breaſt upward, and take all the butter 
they were baked in clean from the gravy, and 
pour upon them; fill up the pots with clarified 
butter, and keep them in a dry place. 


15 
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CHAT. .ME 
Obſervations on ROASTING and BOILING. 


V HEN vou boil any kind of meat, parti- 
cularly veal, it requires a great deal of 
care and neatneſs: be ſure your copper is very 
clean and well tinned, fill it as full of ſoft water 
as is neceſſary, duſt your veal well with fine 
flour, put it into your copper, ſet it over a large 
fire; ſome chooſe to put in milk to make it 
white, but I think it is better without: if your 
water happens to be the leaſt hard, it * 
| ; the 
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the 1 Ik, and gives the veal a brown yellow 
eaſt, and often hangs in lumps about the veal, 

fo will oatmeal, but by duſting your veal, and 
putting it into the water When cold, it prevents 
the fulneſs of the water from hanging upon it; 
when the ſcum begins to riſe, take it clear off, 

put on your cover, let it boil in plenty of water 
as flow as poſſihle, it will make your veal riſe 
and plump: a cook cannot be guilty of a greater 
error than to let any ſort of meat boil faſt, it 
hardens the outſide before the inſide is warm, 
and diſcolours it, eſpecially veal; for inftance, 
a leg of veal of twelve pounds weight will re- 
quire three hours and a half boiling, the ſlower 
it boils the whiter and plumper it will be; when 
you boil mutton or beef, obſerve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered, and take 
off the ſeum; mutton or beef do not require fo 
much boiling, nor is it ſo great a fault if they 
are a little ſhort, but veal, pork, or lamb, are 
not fo wholeſome if they are not boiled enough; 

a leg of pork will require half an hour more 


boiling than a leg of veal of the ſame weight; 


when you boil beef or mutton, you may allow 
an hour for every four pounds weight ; it is the 
beſt way to put in your meat when the water 1s 
cold, it gets warm to the heart before the out- 
tide grows hard; a leg of lamb four pounds 
weight will W an hour and a half boiling. 


WHEN you roaſt any kind of meat, it is a 
very good way to put a little ſalt and water in 


E 3 your 
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your drippiag-pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſte 
it with freſh butter, it will make your meat a 
better colour ; obſerve always to have a britk 
clear fire, it will prevent your meat from dazing 
and the froth from falling, keep it a good dis- 
taace from the fire, if the meat is ſcorched the 
2 hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 
beſvre it be little more than half done. Time, 
diſtance, baſting often, and a clear fire, is the 
beſt method I can preſeribe for roaſting meat to 
pe:&:ction ; when the ſteam draws near the fire 
it is a ugn of its being enough, but you will be 
the eſt judge af that from the time you put it 
down. Be careful, when you roaſt any kind of 
wild fowl, to keep a clear briſk fire, roaſt them 
a light brown, but not too much; it is a great 
fault to roaſt them till the gravy runs out of 
them, it takes off the fine flavour. Tame 
towls require more roaſting, they are a long 
time before they are hot through, and mult be 
often baſted to keep up a ſtrong froth, it makes 
thein riſe better, and a finer cclour,——Pigs 
and geeſe ſhould be roaſted before a good fire, 
and turned quick. Hares and rabbits re- 
quire time and care, to fee the ends are roaſted 
enough ; when they are half roaſted, cut the 
| neck ſkin, and let out the blood, or when they 
= are cut up they often appear bloody at the 
| neck, | 85 | 


To, 
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To roaſt a Pio. 
STICK your pig juſt above the breaſt-bone, 


run your knife to the heart, when it is dead 


put it in cold water for a few minutes, then rub 
it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water half a minute, take it out, lay it on 
a clean table, pull off the hair as quick as poſſi- 
ble, if it does not come clean off put it in again, 
when you have got it all clean off waſh it in 
warm water, then in two or three cold waters, 
for fear the roſin ſhould taſte ; take off the four 
feet at the firſt joint, make a ſlit dowh the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of 
cold water, dry it exceeding well with a cloth, 
hang it up, and when you roaſt it put in a little 
ſhred ſage, a tea-ſpoonful of black pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
pig and ſew it up; lay it down to a briſk, clear 
fire, with a pig-plate hung in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a cloth, rub your pig often with it 
while it is roaſting; a large one will take an 
hour and a half: when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold hutter, it will help to criſp it; 
then take a ſharp knife, cut off the head, and 
take off the collar, then take off the ears and 
Jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit aut, then lay your 
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Pig back to back on your diſh, and the jaw on 
each fide, the ears on each ſhoulder, and the 
collar at the ſhoulder, and pour in your ſauce, 
and ſerve it up—garniſh with a cruſt of brown 
bread, grated, 


\N 


To make Sauck for a P16. 


_ CHOP the brains a little, then put in a tea- 
ſpoonful of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and alt, 
ſhake it over the fire, and pour it into your 
diſh; ſome like currants ; boil a few, and ſend 
them in a tea- ſaucer, with a glaſs of currant jelly 
in the middle of it, | 


A ſecond Way to make PiG SAUCE, 


CUT all the outſide off a penny loaf, then 
cut it into very thin {lices, put it into a ſauce-pan 
of cold water, with an onion, a few pepper- 
corns, and a little falt, boil it until it be a-fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
cream, make it hot, and put it into a baſon. 


To dreſs a Pid's PETTITOES. 


TAKE up the heart, liver, and lights, when 
they have boiled ten minutes, and ſhred them 
pretty ſmall, but let the feet boil till they are 
pretty tender, then take them out, and ſplit 

them; 


You 
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them; thicken your gravy with flour and but- 
ter, put in your mincemeat, a ſlice of lemon, 
a ſpoonful of white wine, a little ſalt, and boil it 
a little; beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated 
nutmeg; put in your pettitoes, ſhake it over 
the fire, but do not let it boil; lay ſippets round 
your diſh, pour in your mincemeat, lay the 
feet over them the ſkin fide up, and ſend them 
to table, 


To boil a Goos with ONION SAUCE. 


TAKE your goole ready dreſſed, ſinge it, and 
pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
ceeding well with a cloth, ſeaſon it with pepper * 
and ſalt, chop ſmall a large onion, a handful of 4 
ſage leaves, put them into your gooſe, ſew it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 
water, cover it cloſe, . and let it boil ſlowly one 


Hour. 


To flew GoosE GIBLETS. , 


CUT your pinions in two, the neck in four 
pieces, flice. the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton broth, 
with a bundle of ſweet herbs, one anchovy, - 
a few pepper-corns, three or four cloves, a _ 
ſpoonful of; catchup, and an onion; when the 
giblets are tender, put in a ſpoonful of good 
cream, thicken it with flour and butter, ſerve 
them up in a ſoup-diſh, and lay ſippets _ | 
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To roaſt a GREEN Goos. 


WHEN your gooſe is ready dreſſed, put in 
a good Jump of butter, ſpit it, lay it down, 
ſinge it well, duſt it with flour, baſte it well 
with freſh butter, baſte it three or four different 
times with cold butter, it will make the fleſh 
riſe; better than if you was to baſte it out of the 
dripping-pan; if it is a large one it will cal 
three quarters of an hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a nne froth, and your gooſe a nice 
brown, 'and diſh it up with a little brown gravy 
under it: garniſh with a cruſt of bread grated 
round the edge of your diſh. 


To make Saud for a GREEN GOOSE. 


TAKE ſome melted butter, put in a ſpoonful 
of the juice of ſorrel, a little ſugar, a uy cod=. 


led gooſeberries, pour it into your ſauce- boats, 
and fend it hot to the table. 


To roaſt a STHBBLE Goose. 


CHOP a few fage leaves and two onions 
very fine, mix them with a good lump of but- 


ter, a tea-ſpoonful of pepper, and two of falt, 


put it in your gooſe, then ſpit it and lay it down, 
ſinge it well, duſt it with flour; when it is 
| ky hot baſte it with freſh butter: if it 
be a large one it will require an hour and a half 


before a good clear fire; when it is enough, 


— dredge and baſte it, pull out the pats and pour 


in a little boiling water, 
T7 
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To make SAUCE for a Goosx. 


PARE, core, and flice your apples, put 
them in a ſauce-pan with as much water as 
will keep them from burning; ſet them over a 
very ſlow fire, keep them cloſe covered till the 
are all of a pulp, then put in a lump of butter 
and ſugar to your taſte, beat them well, and 
ſend them to the table in a ſauce-boat. 


To boil Ducks with ONION SAUCE. 


SCALD and draw your ducks, put them in 
warm water for a few minutes, then take them, 
out, put them in an earthen pot, pour over , | 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out | 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take 
them out, and ſmother them with onion ſauce. 


To make ONO SAUCE, 


BOIL eight or ten large onions, change ths 5 
water two or three times while they are boiling z - 
when enough, chop them on a hoard to k 
them from growing a bad colour, put them in _ JH 
a ſauce-pan, with a quarter of a pound of butter 5 M 
two ſpoonfuls of thick cream, boil it a little, LL 
and pour it over the ducks, 5 


* 
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To roaſt Ducks. _ -- 


- 
7 » 


WHEN you have killed and drawn N 
ducks, ſhred one onion and a few ſage leaves, 
put 


. 
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put them into your ducks, with pepper and falt; 
{pit, ſinge, and duſt them with flour, baſte 
them with butter; if your fire be very hot they 
will be roaſted in twenty minutes; the quicker 
they are roaſted the better they eat : juſt before 
you draw them duſt them with flour, and baſte 
them with butter; put them on a diſh, have 
ready your gravy, made of the gizzards and 
pinions, a large blade of mace, a few pepper- 
corns, a ſpoonful of catchup, the ſame of brown- 
ing, a tea · poonful of lemon pickle, and one 
onion; ſtrain it, pour it on your diſh, and ſend 
onion ſauce | in a boat. 


To boil a TURKEY with OysTER SAUCE, 


LET your turkey have no meat the day be- 
fore you kill it; when you are going to Kill it 
give it a ſpoonful of allegar, it will make it 
- white and eat tender; when you have. killed it 
hang it up by the legs for four or five days at 
Jeaſt ; when You have plucked it draw it at the 
rump. it vou can take the breaſt- bone out 
nicely K'will look much better, cut off the legs, 
put the end of the thighs inta the body of the 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate a 
penny loaf, chop a ſcore or more of oyſters fine, 
ſhred a little lemon peel, nutmeg, pepper, and 
falt to your palate, mix it up into a light force- 
meat, with a quarter of a pound of butter, a 
ſpoonful or twa'of cream, and three eggs, ſtuff 
the craw with it, and make the reſt into balls 

and boil OY ſew up the tutte dredge E 
| well 
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well with flour, put it into a kettle of cold wa- 
ter, cover it, and ſet it over the fire; when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very flowly for half an hour, 
then take off your kettle, and keep it cloſe 
covered; if it be of a middle ſize let it ſtand 
half an hour in hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white ; when 


you diſh it up, pour over it a little of your oyſter 


| fauce, lay your balls round it, and ſerve it up 
with the reſt of your ſauce in a boat: garniſh 


with lemon and barberries.— NM. B. Obſerve to 
ſet on your turkey in time, that it may ſtew as 


above: it is the beſt way I ever found to boil 
one to perfection: when you are going to diſh 
it up, ſet it over the fire to make it quite hot. 


To make SAUCE for a TURKEY. 


AS you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 


them in another baſon: when the liquor is ſet- 


. tled, pour it clean off into a ſauce-pan, with a 
little white gravy, a tea-ſpoonful of lemon 


pickle, thicken it with flour and a good lump of 
butter, boil it three or four minutes, put in * 
ſpoonful of good thick cream, put in your 


oyſters, keep ine them over the fire till 
they are quite hot, but do not let them boil, it 
will make them hard and look little. 


1 


A ſecond Way to make Sauen for a TURKEY. 


CUT the ſcrag end of a neck of veal in pieces, 
put them in a ſauce-pan with two or, three 
| ; blades 
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blades of mace, one anchovy, a few heads of 
celery, a little Chyan and falt, a glaſs of white 
wine, a ſpoonful of lemon pickle, a tea-ſpoonful 
of muſhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced to a pint, ſtrain it, and thicken it 
with a quarter of a pound of butter rolled in 
flour, boil it a little, put in a ſpoonful of thick 
cream, and pour it over the turkey. 


To roaſt a TURKEY. 


- WHEN you have dreſſed your turkey as 
before, truſs its head down to the legs, then 
make your forcemeat, take the crumbs of a 

penny loaf, a quarter of a pound of beef ſuet 
_ ſhred fine, a little ſauſage meat, or veal ſcraped 
and pounded exceeding fine, nutmeg, pepper, 
and falt to your palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and 
lay it down a good diſtance from the fire, keep it 
clear and briſk, ſinge, duſt, and baſte it ſeveral 
times with cold butter, it makes the froth 
ſtronger than baſting it with the hot out of the 
dripping-pan, it makes the turkey riſe better: 
when it is enough, froth it up as before, diſh it 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of 
cream: garniſh with lemon and pickles, and 
ſerve it up; if it be a middle ſize, it will re- 
quire one hour and a quarter roaſting. 


To make SAUCE for a TURKEY. 


CUT the cruſts off a periny loaf, cut the reſt 
in thin ſlices, put it in cold water, with a few 


—_ F Pepper- 
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pepper -corns, a little ſalt and onion, boil it till 
the bread is quite ſoft, then beat it well, put in 
a quarter of a pound of butter, two ſpoonfuls 
of thick cream, and put it into a baſon. 


To boil FOwLs. 


WHEN you have plucked your fowls, draw 
them at the rump, cut off the head, neck, and 
legs, take the breaſt-bone very carefully out, 
ſkewer them with the end of their legs in the 
body, tie them round with a ſtring, ſinge and 
duft them well with flour, put them in a kettle 


of cold water, cover it cloſe, ſet it on the fire; -.; 


when the ſcum begins to riſe take it off, put; 
on your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 
and the heat of the water will ſtew them enough 
in half an hour; it keeps the {ſkin whole, and 
they will be both whiter and plumper than if 
they had boiled faſt; when you take them up, 
drain them, pour over them white ſauce, or 
melted butter. | 


To make WIE SAUCE for FOWLs, 
TAKE a ſcrag of veal, the neck of the 


fowls, or any bits of mutton or veal you have 
put them in a ſauce-pan, with a blade or two of „ 
mace, a few black pepper-corns, one ancho vy, 


a head of celery, a bunch of ſweet herbs, a flice 


of the end of a lemon, put in a quart of water, - 


cover it cloſe, let it boil till it is reduced to half 
a pint, ftrain it, and thicken it with a quarter 


of a pound of butter, mixed with flour; boil it 
| | | 


\ 


| 
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five. or ſix minutes, put in two ſpoonfuls of 
pickled muſhrooms, mix the yolks of two eggs 
with a tea-cupful of good cream and a little 
nutmeg, put in your ſauce, keep ſhaking it 
over the fire, but do not let it boil. 


To roaſt large FOwLs. 


TAKE your fowls when they are ready 
dreſſed, put them down to a good fire, ſinge, 
duſt, and baſte them well with butter; chey will 
be near an hour in roaſting; make a gravy of 
the necks and gizzards, ſtrain it, put a ſpoon- 
ful of browning; when you diſh them up, pour 
the gravy into the diſh, ſerve them up with egg 
ſauce in a boat. 


To make EGG SAUCE. 


BOIL two eggs hard, half chop the whites, 
then put in the yolks, chop them both toge- 
ther, but not very fine, put them into a quarter 
of a pound of good melted butter, and put it ig 
. boat. EN OY 


To boil young CHICKENS. 


PUT your chickens in ſcalding water, as 
ſoon as the feathers will {lip off take them out, 
or it will make the ſkin hard and break; when 
you have drawn them, lay them in ſkimmed milk 
for two hours, then truſs them with their heads 
on their wings, ſinge and duſt them well with 
flour, put them in cold water, cover them cloſe, 
ſet them over a very ſlow fire, take off the ſcum, 


let them boil ilowly for five or fix minutes take 
them 
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them off the fire, keep them cloſe covered in 
the water for half an hour, it will ſtew them 
enough, and make them both white and plump; 
when you are going to diſh them, ſet them 
over the fire to make them hot, drain them, 


pour over them white ſauce made the ſame way 
as for the boiled fowls. | | 


To roaſt young CHICKENS, 


WHEN you roaſt young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, truſs them, and put them down to a 
good fire, ſinge, duſt, and baſte them with but- 
ter; they will take a quarter of an hour roaſt- 
ing, then froth them up, lay them on your diſh, 


pour butter and parſley in your diſh, and ſerve 
them up hot. 


To roaſt PHEASANTS or PARTRIDGES. 


WHEN you roaſt pheaſants or partridges, 


keep them at a good diſtance from the fire, duſt | 
them, and baſte them often with freſh buff,  - 
if your fire is good, half an hour will roaſt them 


put a little gravy in your diſh, made of a ſcrag © $4 } 
22 7 


of mutton, a ſpoonful of catchup, the ſame of 


browning, and a tea-ſpoonful of lemon pickle, 


- * 0 
» 
= 

* 
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ſtrain it, diſh them up, with bread ſauce in x 7 


baſon, made the ſame way as for the boiled tur- 


key.——N. B. When a pheaſant is roaſted, _ 
ſtick feathers on the tail before you ſend it to 


the table. 
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To roaſt Ro prs or REES. 


THESE birds I never met with but in Lin- 
colnſhire; the beſt way is to feed them with 
white bread boiled in milk, they muſt have ſe- 
parate pots, Hr two will not eat out of one, 
they will be fat in eight or ten days; when you 
kill them, {lip the ſkin off the head and neck 
with the feathers on, then pluck and draw them; 
when you roaſt them, put them a good diſtance 


from the fire; if the fire be good, they will take 


about twelve minutes; when they are roaſted, 
flip the ſkin on again with the featheres on, ſend 
them up with gravy under them, made the ſame 


as for pheaſants, and bread ſauce in a boat, 


and criſp crumbs of bread round the edge of the 
diſh, 


To roaſt WOODCOCKS or SNIPES. 


PLUCE them, but do not draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter; toaſt a few ſlices of a penny loaf, 
put them on a clean plate, and ſet it under the 
birds while they are roaſting, if the fire be good 
they will take about ten minutes roaſting ; when 
you draw them lay them upon the toaſts on the 


diſh, pour melted butter round them, and ſerve 
them up. 


70 o roaſt WII D Ducks or TRAIL. 


WHEN your ducks are ready dreſſed, put 
in them a ſmall onion, pepper, ſalt, and a ſpoon- 


ful of red wine, if the fire be good they will f 


roaſt 
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roaſt in twenty minutes; make gravy of the 
necks and gizzards, a ſpoonful of red wine, half 
an anchovy, a blade or two of mace, a flice of 
an end of lemon, one onion, and a little Chyan 
pepper; boil it till it is waſted to half a pint, 
ſtrain it through a hair- ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
up with onion ſauce in a boat: garniſh your 
diſh with raſpings of bread, 


To boil PiczoNs. 
SCALD your pigeons, draw them, take the 


craw clean out, waſh them in ſeveral waters, 
cut off the pinions, turn the legs under the 
wings, dredge them, and put them in ſoft cold 
water, boil them very {lowly a quarter of an hour, 
diſh them up, pour over them good melted but- 
ter, lay round them a little brocoli in bunches, 
and ſend parſley and butter in a boat. 


To roaſt PIGEONS. 


WHEN you have dreſſed your pigeons, as be- 
fore, roll a good lump of butter in chopped par- 
ſley, with pepper and falt, put it in your pi- 
geons, ſpit, duſt, and baſte them; if the fire be 
good they will be roaſted in twenty minutes; 
when they are enough, lay round them bunches 
of aſparagus, with parſley and butter for ſauce. 


To roaft LARKs. 


PUT a dozen of larks on a ſkewer, tie it to 
the fpit-at -bath ends, dredge and baſte them, 
let them roaſt ten minutes, take the crumbs of a 


1 half- 
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halfpenny loaf, with a piece of butter the ſize 
of a walnut, put it in a toſſing- pan, and ſhake it 
over a gentle fire till they are a light brown, lay 

them betwixt your birds, and pour over them a 
little melted butter. wy 


To boil RABBETS 


WHEN you have caſed yqur rabbets, ſkewer 
(os with their heads ſtreigkꝭ up, the fore-legs 
rought down, and their hind-tegs ſtreight; boil 
them three quarters of an hour at leaſt, then 
ſmother them with onion ſauce, made the ſame 
as for boiled ducks, pull out the jaw-bones, ſtick 
them in their eyes, put a ſprig of myrtle or bar- 
berries in their mouths, and ſerve them up. 


To roaſt RABBETS. 


WHEN you have caſed your rabbets, ſkewer 
their heads with their mouths upon their backs, 
ſtick their fore-legs into their ribs, ſkewer the 
hind-legs double, then make a pudding for them 
of the crumbs of half a penny loaf, a little par- 
ley, ſweet-marjoram, thyme, a lemon peel, 
all ſhred fine, nutmeg, pepper, and falt to your 
taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good cream, 
and two eggs, put it into the belly, and ſew them 
up, dredge and baſte them well with butter, 
roaſt them near an hour, ſerve them up with par- 
lley and butter for ſauce, chop the livers, and lay 
them in lumps round the edge of your diſh - * 
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To roaft a HaRE. 


SKEWER your hare with the head upon 
one ſhoulder, the fore-legs ſtuck into the ribs, 
the hind-legs double, make your pudding of the 
crumb of a penny loaf, a quarter of a pound of 
beef marrow or ſuet, and a quarter of a pound 
of butter; ſhred the liver, a ſprig or two of win- 
ter ſavoury, a little demon peel, one anchovy, a 
little Chyan peppef, half a nutmeg grated ; mix 
them up in a light forcemeat, with a glaſs of red 
wine and two eggs; put it in the belly of your 
hare, ſew it up, put a quart of good milk in 
your dripping-pan, baſte your hare with it till it 
1s reduced to half a gill, then duſt and baſte it 
well with butter: if it be a large one, it will re- 
quire an hour and a half roaſting. 


To boil a TONGUE, 


IF your tongue be a dry one, ſteep it in watey 
all night, then boil it three hours; if you would 
have it eat hot, ſtick it with cloves, rub it over 


with the yolk of .an egg, ſtrew over it bread 


crumbs, baſte it with butter, ſet it before the fire 


till it is a light brown; when you diſh it up, 
pour a little brown gravy, or red wine ſauce, - 


mixed the ſame way as for veniſon, lay ſlices of 
currant-jelly round it. N. B. If it be a 


pickled one, only waſlx it out of water. * 
| Sd. 


, To boil a HAM. 
SFEEP your ham all night in water, then 


boil it; if it be of a middle ſize it will take 
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three hours boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
ſkin, and rub it all over with an egg, ſtrew on 
bread crumbs, baſte it with butter, ſet it to the 
fire till it be a light brown; if it be to eat hot, 
garniſh with carrots, and ſerve it up. 


To roaft a HAUNCH of VENISON. 


WHEN you have ſpitted your veniſon, lay 
over it a large ſheet of papery then a thin com- 
mon paſte with another paper over it, tie it well, 
to keep the paſte from falling; if it be a large one 
it will take four hours roaſting; when it is 
enough take off the paper and paſte, duſt it well 
with flour, and baſte it with butter; when it is 
a light brown, diſh it up with brown gravy in 
your diſh, or currant-jelly ſauce, and ſend ſome 
in a boat. 


To broil BEEF STEAKS. 


CUT your ſteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
your grid-iron well with beef ſuet, when it is 
hot lay them on; let them broil until they begin 
to brown, turn them, and, when the other ſide 
is brown, lay them on a hot diſh, with a flice of 
butter betwixt every ſteak; ſprinkle a little pep- 
per and ſalt over them, let them ſtand two or 
three minutes, then flice a ſhalot as thin as poſ- 
ſible into a ſpoonful of water; lay on your ſteaks 
again, keep turning them till they are enough, 
put them on your diſh, pour the ſhalot and wa- 
ter amongſt them, and fend them to the table. 

A very 
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A very good Way to fry BYer STEAKS. 


CUT your ſteaks as for boiling, put them 
into a ſtew-pan, with a good lump of butter, ſet 
them over a very ſlow fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a baſon, and pour more butter to 
them; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter diſh, flice a ſhalot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot upon them: I think this 
is the beſt way of dreſſing beef ſteaks, Half a 
pound of butter will dreſs a large diſh, 


To dreſs BEEF STEAKS à common Way. 
FRY your ſteaks in butter a good brown, 


then put in half a pint of water, an onion ſliced, 


a ſpoonful of walnut catchup, 'a little caper 
liquor, pepper and falt, cover them cloſe with 


a diſh, and let them ſtew gently; when they 


are enough, thicken the gravy with flour and 
butter, and ſerve them up. 


To broil MuTToON STEAKS, | 


CUT your ſteaks half an inch thick, mh 
your grid- iron is hot rub it with freſh ſuet, lay 
on your ſteaks, keep turning them as quick as 
poſlible,.if you do not take great care the fat that 
drops from the ſteak will ſmoke them; when 
they are enough, put them into a hot 1 rub 

mem 
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them well with butter, ſlice a ſhalot very thin 

into a ſpoonful of water, pour it on them, with 

a ſpoonful of muſhroom catchup and falt; ſerve 
them up hot. i” 


To Broil PoRK STEAKS, 


OBSERVE the ſame as for the mutton 
ſteaks, only pork requires more broiling ; when 
they are enough, put in a little good gravy; a 
little ſage rubbed very fine, ſtrewed over them, 
gives them a fine taſte, 


To haſh Bzzx. 


CUT your beef in very thin ſlices, take a 
little of your gravy that runs from it, put it into 
a toſſing-pan, with a tea-ſpoonful of lemon 
pickle, a large one of walnut catchup, the ſame 
of browning, flice a ſhalot in, and put it 
over the fire; when it boils, put in your beef; 
ſhake it over the fire till it is quite hot, the 
gravy is not to be thickened, lice in a ſmall 
pickled cucumber ; garniſh with ſcraped horſe- 
radiſh or pickled onions, | 


To haſh VENISON. 


CUT your veniſon in thin ſlices, put a large 
glaſs of red wine into a tofling-pan, à ſpoonful 
of muſhroom catchup, the ſame of browning, 
an onion ſtuck with cloves, and half an-anchovy 
chopped ſmall; when it boils, put in your veni- 
ſon, let it boil three or four minutes, pour it 
into a ſoup-diſh, and lay round it currant-jelly, 
or red cabbage. | 1 
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To haſh MoTTox. 


CUT your mutton in flices, put a pint of 
gravy or broth into a toffing-pan, with one 
ſpoonful of muſhroom catchup, and one of 
browning, ſlice in an onion, a little pepper and 
ſalt, put it over the fire, and thicken it with 
Hour and butter ; when it boils put in your mut- 
jon, keep ſhaking it till it is thoroughly hot, 
put it in a ſoup-diſh, and ſerve it up. 


To haſh VI AI. 


CUT your veal in thin round ſlices, the ſize 
of half a crown, put them into a ſauce-pan, with 
a little gravy and lemon peel cut exceeding fine, 
a tea-ſpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juſt before you diſh it 


up put in a ſpoonful of hinge lay ſippets round 
your diſh, and ſerve it up. + „ 


: 
To warm up SCOTCH COLLOPS, 


WHEN you have any Scotch collops left, 
put them into a ſtone jar till you want them 
then put the jar into a pan of boiling water, let 

it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 
bits of bacon, and they will eat as well as freſh 
Ones. 


To mince VEAL. 
- CUT your veal in llices, then cut it in little 


{quare bits, but do not chop it, put it into a ſauce» 
| | kk pan, 


N * 
* 2 
S 2% "TY. 
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pan, with two or three ſpoonfuls of gravy, a ſlice 
of lemon, a little pepper and ſalt, a good lump 
of butter rolled in flour, a tea-{poonful of lemon 
pickle, and a large ſpoonful of cream; keep 
ſhaking it over the hire till it boils, but do not 
let it boil above a minute, if you do it will make 
your veal eat hard: put ſippets round your diſh, 

and ſerve it up. 


To haſh a TURKEY, 


TAKE off the legs, cut the thighs in two 
pieces, cut off the pinions and breaſt in pretty 
large pieces, take off the ſkin, or it will give the, 
gravy a greaſy taſte, put it into a ſtew-pan, with 
a pint of gravy, a tea-ſpoonful of lemon pickle, 
a ſlice of the end of a lemon, and a little beaten 
mace, boil your turkey ſix or ſeven minutes (if 
you boil it any longer it will make it hard) then 
put it on your diſh, thicken your gravy with 
flour and butter, mix the yalks of two eggs 
with a ſpoonful of thick cream, put it in your 
gravy, ſhake it over the fire till it is quite hot, 
but do not let it boil, ſtrain it, and pour it over 
your turkey: lay ſippets round, ſerve it up, and 

garniſh with lemon or parſley, 


To baſh FOwLs, 


CUT up your fowl as for eating, put it in a 
toſſing-pan, with half a pint of gravy, a tea» 
nful of lemon pickle, a little muſhroom 
catchup, a lice of lemon, thicken it with flour 
and butter; juſt before you diſh it up put in a 

oa 
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ſpoonful of good cream, lay ſippets round your 
diſh, and ſerve it up, 


A mice Way to dreſs a COLD Fowr. 7 
PEEL off all the ſkin, and pull the fleſh off 


the bones in as large pieces as you can, then 8 


dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in rich gravy, well 
ſeaſoned, and thicken it with a piece of butter 


rolled in flour; juſt before you ſend it up ſqueeſe 
in the juice of a lemon. 


To haſh a WooDcock or PAR TRI DGE. 


CUT your woodcock up as for eating, work 
the intrails very fine with the back of a ſpoon, 
mix it with a ſpoonful of red wine, the ſame of 
water, half a ſpoonful of allegar, cut an onion 
in flices and pull it into rings, roll a little butter 
in flour, put them all in your toſſing-pan, and 
ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
it in your diſh, with ſippets round it, ſtrain the 
ſauce over the woodcock, and lay on the onion 
in rings—it is a pretty corner diſh for dinner or 
mpper. © 


To haſh a Wild Dvucx. 


_ CUT up your duck as for eating, put it in 
a toſſing-pan, with a ſpoonful of good gravy, 
the. ſame of red wine, a little of your onion 
ſauce, or an onion ſliced exceeding thin; when 
it has boiled two or three minutes, lay the duck 

in 
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in your diſh, pour the gravy over it, it muſt not 
be thickened; you may add a tea-ſpoontul of 
caper liquor, or a little browning. 


To haſh a HARE, 


CUT- your hare in {mall pieces, if you have 
any of the pudding left, rub it ſmall, put to it a 
large glaſs of red wine, the ſame quantity of 
water, half an anchovy chopped fine, an onion 
ſtuck with four cloves, a quarter of a pound of 
butter rolled in flour, ſhake them all together 
over a flow fire, till your hare is thorougly 
hot, it is a bad cuſtom to let any kind of haſh 
boil longer, (it makes the meat eat hard) 
ſend your hare to the table in a deep diſh, lay 
ſippets round it, but take out the onion, and 
ſerve it up. 


To boil CABBAGE. 


CUT off the outſide leaves, and cut it in quar- 
ters, pick it well, and waſh it clean, boil it in 
a large quantity of water, with plenty of falt in 
it; when it is tender, 5 a fine light green, lay 
it on a ſieve to drain, hut do not ſqueeſe it, if you 
do, it will take off the flavour; have ready ſome 
very rich melted butter, or chop it with cold 
butter. — Greens muſt be boiled the ſame . 


To boil a CAULYFLOWER. 


WASH and clean your caulyflower, boil it 
in plenty of milk and water (but no falt) till 
it be tender; when you dith it up, lay greens 
under it, pour over it good melted butter, and 


ſend it up hot. 1 
To 
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To boil BROCOLI in Imitation of Aan 


TAKE the ſide- ſnoots of brocoli, ſtrip off the 
leaves, and with a pen-xnife take off all the out- 
rind up to the heads, tie them in bunches, and 
put them in ſalt and water; have ready a pan of 
boiling water, with a handful of ſalt in it; boil 
them ten minutes, then lay them in bunches, 
and pour over them good melted butter. 


To flew SPINAGE, 


WASH your ſpinage well in ſeveral waters, 
put it in a cullendar, have ready a latge pan of 
boiling water, with a handful of falt : put it in, 
let it boil two minutes, it will take off the 
ſtrong earthy taſte; then put it into a heve, 
ſqueeſe it well, put a quarter of a pound of but- 
ter into a toſſing-pan, put in your ſpinage, keep 
turning and chopping it with a knife until it be 
quite dry and green ; lay it upon a plate, preſs it 
with another, cut it in the ſhape of ſippets or 
diamonds, pour round it very rich melted butter; 
it will eat exceeding mild, and quite a different 
taſte from the common way. 


To boil ARTICHOKES. 


IF they are young ones, leave about an inch of 
the ſtalks, put them in ſtrong ſalt and water for 
an hour or two, then put them in a pan of cold 
water, ſet them over the fire, but do not cover 
them, it will-take off their colour; when you diſh 
* up, put rich melted butter in ſmall cups 
or pots, like rabbets; put them in the diſh with 
aur 3 and ſend them up. * 3 
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To boil ASPARAGUS, 


| SCRAPE your aſparagus, tie them in ſmall 
bunches, boil them in a large pan of water with 
falt in it; before you diſh them up toaſt ſome 
ſlices of white bread, and dip them in the boil- 
ing water; lay the aſparagus on your toaſts, 
pour on them very rich melted butter, and ſerve 
them up hot. 


To Boil FRENCH BEANS. 


CUT the ends of your beans off, then cut 
them ſlant-ways, put them in ſtrong ſalt and 
water as you do them, let them ſtand an hour, 
| boil them in a large quantity of water, with a 
handful of ſalt in it, they will be a fine green; 
when you diſh them up pour on them melted 
butter, and ſend them up. 


To boil WINDSOR BEANS. 


BOIL them in a good quantity of ſalt 1 
water, boil and chop ſome parſley, put it in 
good melted butter; ſerve them up with bacon 
in the middle, if you chooſe it. 


To boil GREEN PEAS. 


SHELL your peas juſt before you want 
them, put them in boiling water, with a little 
ſalt and a lump of loaf ſugar ; when they be- 
gin to dent in the middle they are enough 
{train them in a ſieve, put a good lump of but- 
ter into a mug, — your peaſe a _ 

them 
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them on a diſh, and. ſend them to the table. 
Boil a ſprig of mint in another water, chop it 


fine, and lay it in lumps round the edge of your 
diſh, 


\ 
To boil PARSNIPS. 


WASH your parſnips well, boil them till 
they are ſoft, then take off the ſkin, beat them 
in a bowl with a little ſalt, put to them a little 
cream and a lump of butter, put them in a 
toſſing-pan, and let them boil till they are like 
a light cuſtard pudding, put them on a Plate, 
and ſend them to the table. 


—_ — * 8 as A. 24. os 


CHAP. IV. 


Ol/ervations on Maps Disnes. 


E careful the toſſing-pan is well tinned, 

quite clean, and not gritty, and put every 
ingredient into your white ſauce, and have it of 
a proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom, and be in 
lumps, but hold your pan a good height from 
the fre, and keep ſhaking the pan round, one 
way, it will keep the ſauce from curdli ng, and 
be ſure you do not let it boil ; it is the beſt way 
to take up your meat, collops, or baſh, or WJ 
Other 


R 
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| other kind of a diſh you are making with a fiſh- 
ſlice, and ſtrain your ſauce upon it, for it is 
almoſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, but by this method 
the ſauce will look clear. 

In the brown made diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkim it clean 
off, that it may be of a fine brown, and taſte of 
no one thing in particular; if you uſe any wine, 
put it in ſome time before your diſh is ready, to 
take off the rawneſs, for nothing can give a made 
diſh a more diſagreeable taſte than raw wine, or 
freſh anchovy : when you uſe fryed forcemeat 
balls, put them on a ſieve to drain the fat from 
them, and never let them boil in your ſauce, it 
will give it a greaſy look, and ſoften the balls; 
the beſt way is to put them in after your meat is 
diſhed up. 

You may uſe pickled muſhrooms, artichoke 
bottoms, morels, trufles, and forcemeat balls 
in almoſt every made diſh, and in ſeveral you 
may uſe a roll of forcemeat inſtead of balls, as 
in the porcupine breaſt of veal, and where you 
can ule it, it is much handſomer than balls, 
eſpecially in a mock turtle, collared or ragooed 
| breaſt of veal, or any large made diſh. 


To make LEMON PICKLE. 


TAKE two dozen of lemons, grate off the 
out-rinds very thin, cut them in four quarters, 
but. leave the bottoms whole, rub on them 
equally half a pound of bay ſalt, and ſpread 
them on a large pewter diſh, put them in a 
cool Pn or let them dry gradually by the * 
ti 
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till all the juice is dried into the peels, then put 
them into a pitcher well glazed, with one ounce 
of mace, half an ounce of : cloves beat fine, 
one ounce of nutmeg cut in thin ſlices, four 


ounces of garlick peeled, half a pint of muſ- 
tard ſeed bruiſed a little, and tied in a muſlin 


bag, pour two quarts of boiling white wine 


vinegar upon them, cloſe the pitcher well up, 
and let it ſtand five or fix days by the fire; ſhake 


it well up every day, then tie it up, and let it 


ſtand for three months to take off the bitter ; 


when you bottle it put the pickle and lemon in 
a hair ſieve, preſs them well, to get out the 

liquor, and let it ſtand till another day, then 
pour off the fine, and bottle it; let the other 
ſtand three or four days and it will refine itſelf, 


F_. 


pour it off and bottle it, let it ſtand again, and 


bottle it, till the whole is refined: it may be 
put in any white ſauce, and will not hurt the 
colour ; it is very good for fiſh-ſauce and made 
diſhes, a tea- ſpoonful is enough for white, and 
two for brown ſauce for a fowl; it is a moſt uſe- 
ful pickle, and gives a pleaſant flavour: be ſure 
you put it in before you thicken the fauce, or 


put any cream in, leſt the ſharpneſs make it 


curdle. 


* 


Browning for MADE Dis HES. 


BEAT ſmall four ounces of treble-refined 
ſugar, put it in a clear iron frying-pan, with 
one ounce of butter, ſet it over a clear fire, 
mix it very well together all the time; when 


it begins to be frothy, the ſugar is diffolving, 


hold it higher over the fire, have ready a pint 


G Is 


with the ſkin on, put it in ſcalding water till 


and waſh it in warm water, and boil it three 


meat along with the ſkin as clean from the bone 


calf's head, without the ſkin on, boiled as long 
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of red wine; when the ſugar and butter is of a 
deep brown, pour in a little of the wine, ſtir it 
well together, then add more wine, and keep 
ſtirring it all the time; put in half an ounce of 
Jamaica pepper, fix cloves, four ſhalots peeled, 
two or three blades of mace, three ſpoonfuls of 
muſhroom catchup, a little ſalt, the out-rind of 
one lemon, boil it ſlowly for ten minutes, pour 
it into a baſon; when cold, take off the ſcum very 
clean, and bottle it for ule. 


To dreſs a Mock TURTLE. 
TAKE the largeſt calf's head you can get, 


you find the hair will come off, clean it well, 


quarters of an hour, then take it out of the 
water and ſlit it down the face, cut off all the 


as you can, and he careful you do not break the 
ears off, lay it on a flat diſh, and ſtuff the ears 
with forcemeat, and tie them round with cloths, 
* take the eyes out, and pick all the reſt of the 
meat clean from the bones, put it in a toſſing- 
pan, with the niceſt and fateſt part of another 


as the above, and three quarts of veal gravy; 
lay the ſkin in the pan on the meat, with the fleſh 
fide up, cover the pan cloſe, and let it ſtew over 
a moderate fire one hour, then put in three 
ſweetbreads fryed a light brown, one ourice of 
morels, the ſame of truffles, fs artichoke bot- 
toms boiled, Ane e boned and chopped 

155 mall, 
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ſmall, a tea-ſpoonful of Chyan pepper, a little 
ſalt, half a lemon, three pints of Madeira wine, 
two meat-ſpoonfuls of muſhroom catchup, one 
of lemon pickle, half a pint of muſhrooms, 
and let them ſtew flowly half an hour longer, 
and thicken it with flour and butter; have ready 
the volks of four eggs boiled hard, and the 
brains of both heads boiled; cut the brains the 
ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 
it up, and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeſt, 
then take up the meat into the diſh, and lay 
the head over it, with the ſkin fide up, and put 
the largeſt piece of forcemeat between the ears, 
and make the top of the ears to meet round it 
(this is called the crown of the turtle); lay the 
other ſlices of the forcemeat oppoſite to each 
other at the narrow end, and lay a few of the 


_ truffles, morels, brains, muſhrooms, eggs, and 


artichoke bottoms upon the face and round 
it, ſtrain the gravy boiling hot upon it, be as 


quick in diſhing it up as poſſible, for it ſoon. 


__ cold, F 


Mock 'TURTLE @ ſecond Way. 


DRESS-the hair off a calf's head as before, 
boil it half an hour; when boiled, cut it in pieces 
half an inch thick, and one inch and a half longy 
put it into a ſtew-pan, with two quarts of veal 
gravy, and falt to your taſte; let it ſtew one 
hour, then put in a pint of Madeira wine, half 
A tea-ſpoonful of Chyan Pepper, truffles and 

3 8 morels 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy ſtrong, 
put in half a lemon and thicken ' it with flour 
and butter, fry a few forcemeat balls, beat four 
yolks of hard-boiled eggs in a mortar very fine, 
with a lump of butter, and make them into balls 
the ſize of pigeons eggs; put the forcemeat balls 
and eggs in after you have diſhed it up. | 
N. B.—A lump of butter put in the water 
makes the artichoke bottoms boil white and 


ſooner. 


To make an ARTIFICIAL TURTLE. 


. SCALD a calf's head, cut it in pieces one 
inch thick, two broad, and four long; parboil 
a ſalmon's liver, cut it in ten or twelve pieces, 
ſeaſon the whole with beaten mace, ſalt, and 
| Chyan ; put them into a well-lined copper diſh 
1 with a pint and a half of gravy made of veal, 
ſix anchovies, a blade of mace, and a ſprig of 
————_ (your gravy mult be very good), 

a pint of Madeira wine, the juice of four or 
five lemons ſtrained from the ſeeds, the yolks of 
ten or twelve eggs boiled hard, and about three 
dozen of forcemeat balls, made as the receipt 
directs; let it ſtew gently about an hour, al- 

ways keep it cloſe covered; then ſtir in a lump 0 

of butter the ſize of an orange, with a tea- 
ſpoonful of fine flour rolled in it, and let it ſtew 
Ell two hours longer: if you perceive it wants 
addition of ſeaſoning, &c. add it to it a few mi- 
nutes before you ſerve it UP) which muft be-in 

a ſoup- 
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a ſoup- diſh or tureen, with the yolks and ſlices. 
of lemon on the top; take care to ſkim off the 
fat before you diſh it up. 


To make Forcemeat for an ARTIFICIAL 


TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with {ix boned anchovies, beat 
them fine in a marble mortar, ſeaſon with mace, 
Chyan falt, a little ſhred parſley, ſweet-mar- 
joram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 
gether, and make it into little balls, duſt them 
with a little fine flour, and put them into your 
diſh to ſtew about half an hour before you ſerve 
it up; the green ſkin of a ſalmon's head is a very 
great addition to your turtle; boil it a little, then 
ſtew it among the reſt of the things. 


To male a CALF? s Heap Haſh. 


| CLEAN your calf's head exceedingly well, 
and boil it a hrter of an hour; 'when it is cold 
cut the meat into thin broad flices, and put it 
into a toſſing-pan, with two quarts of gravy ; 
and when it has ſtewed three quarters of an hour 
add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea-ſpoonfuls of lemon 
pickle, two meat-ſpoonfuls of walnut catchup, 
Half an ounce of truffles or mores, a ſlice or two 
of lemon, a bundle of ſweet herbs; and a glaſs 
of white wine, mix a quarter of a pound of 
butter with flour, and put it in a few minutes 
before the head is enough, take your brains and 
put them into hot water, it will make them ſkin 
8 EN ot et] ſooner, 
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ſooner, and beat them fine in a baſon, then add 
to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhred fine, chop ſmall a little par- 
ſley, thyme, and ſage, beat them very well to- 
gether, ſtrew in a little pepper and falt, then 
drop them in little cakes into a panful of boil- 
ing hog's-lard, and fry them a light brown, then 
lay them on a ſieve to drain; take your haſh out 
4 the pan with a fiſh-ſlice, and lay it on your 
diſh, and ftrain your gravy over it, lay upon it 
a few muſhrooms, forcemeat balls, the yolks of 
four eggs boiled hard, and the brain-cakes ;— 
garniſh with lemon and pickles, 
It is Proper for a top or {ide diſh. 


To dreſs a Carr's HEAD the beſt Way. 


TAKE a calf's hae with the ſkin on, and 
ſcald off all the hair, and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nice pieces, with the tongue, 
dredge it with a little flour, and let it ſtew on a 
flow fire for about half an hour in rich whits 
gravy made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, ſalt, onion, and 
a very little mace; it mult be ſtrained off before 
the haſh is put in it, thicken it with a little 
butter rolled in flour; the other part of the 
head muſt be taken off in one whole piece, ſtuff 
it with nice forcemeat, and roll it like a collar, 
and ftew it tender in gravy, then put it in the 
middle of the diſh, and the haſh all round, gar- 
niſh it with forcemeat * fryed oyſters, ts 

"oF 
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the brains made into little cakes dipped in rich 
butter and fryed. You may add wine, morels, 


truffles, or what you pleaſe, to make it good and 
rich, | | 


To dreſs a CALx's HEAD SURPRISE, 


DRESS off the hair of a large calf's head 
as directed in the mock-turtle, then take a ſharp- 
pointed knife, and raze off the ſkin, with as 
much of the meat from the bones as you poſſi- 
bly can get, that it may appear like a whole head 
when it is ſtuffed, and be careful you do not cut 
the {kin in holes, then ſcrape a pound of fat 
bacon, the crumbs of two penny loaves, grate 
a ſmall nutmeg, with falt, Chyan pepper, and 
ſhred lemon peel to your taſte, the yolks. of fix 
eggs well beat, mix all up into a rich forcemeat, 
put a little into the ears, and ſtuff the head with 
the remainder, have ready a deep narrow pot 
that it will juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and mufſh- 
room catchup, one anchovy, a blade or two of 
mace, a bundle of ſweet herbs, a little falt and 
Chyan pepper, lay a coarſe paſte over it to keep 
in the ſteam, and fet it in a very quick oven 
two hours and a half; when you take it out lay 
your head in a ſoup-diſh, ſkim the fat clean off 
the gravy, and ſtrain it through a hair ſieve into 
a toſſing- pan, thicken it with a lump of butter 
rolled in flour; when it has boiled a few mi- 
nutes, put in the yolks of fix eggs well beat, 
and mixed with half a pint of cream, but do 2 


— 
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let it boil, it will curdle the eggs; you muſt. 
have ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 
gravy too dark a colour to ſtew them in jt; pour 
gravy over your head, and garniſh with the 
trufles, morels, forcemeat balls, muſhrooms, 
and barberries, and ſerve it up.——This is a 
handſome top diſh at a ſmall expence. 


To grill a Ca r's HEAD, 


WASH your calf's head clean, and boil it al- 
moſt enough, then take-it up and haſh one half, 
the other half rub over with the yolk of an egg, 
a little pepper and falt, ſtrew over it bread 
crumbs, parſley chopped ſmall, and a little 
grated lemon peel, ſet it before the fire, and keep 

baſting it all the time to make the froth riſe ; 
when it is a fine light brown, diſh up your haſh, 
and lay the grilled fide upon it, 

Blanch your tongue, flit it down the middle, 
and lay it on a ſoup-plate ; ſkin the brains, boil 
them with a little ſage and parſley; chop them 
fine, and mix them with ſome melted butter 
and a ſpoonful of cream, make them hot, and 
pour them over the tongue, ſerve them up, and 
they are ſauce for the head, 
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TAKE a calf 's head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, ſalt, cloves, mace, and a little 
ginger, all ground very fine, take ſome cochi- 
neal, diſſolve it in ſome water, rub it on the 
4 inſide 
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inſide of the head with a little bay ſalt, and a 
large handful of chopped parſley, roll it up 
light in a cloth, and boil it till you think it is 


enough in a pickle made of all ſorts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 


the cloth and roll it tight again, and put weights 
upon it, as it lies in the pickle, to preſs it cloſe 
till it is cold, then boil ſome bran and water 


with ſome bay and common ſalt, ſtrain it off, 
and when they are both cold put in the head, 
and let it lie three or four days before you uſe it. 


To make a PORCUPINE f a BREAST of VEAL. 


BONE the fineſt andi largeſt breaſt of aa 
you can get, rub it over with the yolks of two 


eggs, ſpread it on the table, lay over it a little 


bacon cut as thin as poſſible, a handful of parſley 
ſhred fine, the yolks of five hard-boiled eggs 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper, and ſalt to your taſte, and the 
crumbs of a penny loaf ſteeped in cream, roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, ör it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer. the 
other lardings, and lard it in rows, firſt ham, 


then bacon, then cucymbers, till you have 
larded it all over the veal; put it into a deep 


earthen pot, with a pint of water, cover it, 
and ſet it in a flow oven two hours; when jt 


comes from the oven ſkim the fat off, *. ſtrain 


the gravy through a ſieve into a ſtev-pan, put 
in a glaſs of white wine, a little lemon pickle, 
* | ES and 
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and caper liquor, a ſpoonful of muſhroom catch. 
up, thicken it with a little butter, rolled in flour, 
lay your porcupine on a diſh, and pour it hot 
upon it, cut a roll of forcemeat in four ſlices, 
lay one at each end and the other at the ſides; 
have ready your ſweetbread cut in flices and 
fryed, lay them round it, with a few muſhrooms, 
It is a —— bottom diſh when game is not to 
be had. 

N. B. Make the forcemeat of a few cho pped 
| oyſters, the crumbs of a penny loaf, half a pound 
of beef ſuet ſhred fine, and the yolks of four 
eggs, mix them well together with nutmeg, 
Chyan pepper, and ſalt to your palate, ſpread it 
on a veal caul, and roll it pp cloſe like a collared 
eel, bind it in a cloth, and boil it one hour. 


To ragoo @ BREAST of VEAL. 


HALF roaſt a raed of vel, then hoo it, 
and: put it in a toſſing-pan, with a quart of veal 

vy, one ounce of morels, the ſame of truffles, 
ftew it till tender, and juſt before you thicken 
the gravy put in a few oyſters, pickled muſh- 
rooms, and pickled cucumbers, cut' in ſmall 
Aquare pieces, the yolks of four eggs bojjed 
hard, cut your ſweetbread in flices, and fry it 
light brown, diſh up your veal, and pour 4 
gravy. hot over it, lay your ſweetbread round, 
morels, truffles, and eggs upon it: garniſh with 
pickled barberries; this is proper for either tap 
or ſide for dinner, or bottom Or ſupper. 1 
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To collar a BREAST of VEAL. 


TAKE the fineſt breaſt of veal, bone it, -and 
rub it over with the yolks of two eggs, and ſtrew 
over it ſome crumbs of bread, a little grated 
lemon, a little pepper and falt, a handful of 
chopped parſley, roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour and a half, then take it up to cool; 
when a little cold, take off the cloth, and clip 
off the twine carefully, leſt you open the veal, 
cut it in five ſlices, lay them on a diſh, with the 
ſweetbread boiled and cut in thin flices and laid 
round them, with ten or twelve forcemeat balls ; 
pour over your white ſauce, and garniſh with 
barberries or green pickles. 

The white fauce muſt be made thus :—Take 

a pint of good veal 1 N to it a ſpoonful 
of lemon pickle, half an anchovy, a tea-{poon 
ful of muſhroom powder, or a few pickled muſh- 
rooms, give it a gentle boil ; then put in half a 
pint of cream, the yolks of two eggs beat fine, 
ſhake it over the fire after the eggs and cream is 
in, but do not let it boil, it will curdle the cream. 
It is proper for a GP __ at t eien or a er diſh 
for dinner. 


— 


A boiled Buzasr of VEAL. 


SKEWER your breaſt of veal, that it wil 
lie flat in the diſh, boil it one hour (if a large 
one an hour and a quarter), make a white ſauce 
as before mentioned for the collared one, pour 

it over, and garniſh with pickles. | 

4 Neck 


ad 


() 


bone, to make it lie flat in the diſh, then chop a 


thyme, all very fine, with pepper and ſalt, cut 


in as much water as will cover the pan very cloſe, 
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A Necks of VEAL CUTLETS. 


CUT a neck of veal into cutlets, fry them a 
fine brown, then put them in a toſſing-pan, and 
ſtew them till tender in a quart of good gravy, 
then add one ſpoonful of browning, the fame 
of catchup, ſome fryed forcemeat balls, a few 
truffles, morels, and pickled muſhrooms, a lit- 
tle falt, and Chyan pepper, thicken your gravy 
with flour and butter, let it boil a few minutes, 
lay your cutlets in a diſh, with the top of the 
ribs in the middle, pour your ſauce over them, 
lay your balls, morels, truffles, and muſhroom 
over the cutlets, and ſend them up. 5 


A NECK of VEAL a-Ia-rogale. 
CUT off the ſcrag-end and part of the chine- 


few muſhrooms, ſhalots, a little parſley and 


middle-ſized lards of bacon, and roll them in 
the herbs, &c. and lard the lean part of the neck, 
put it in a ſtew-pan, with ſome leaF# bacon or 
ſhank of ham, and the'chine-bone and ſcrag cut 
in pieces, with three or four carrots, onions, a 
head of celery, and a little beaten mace; pour 


and let it ſtew {lowly for two or three hbags, till 
tender, then ſtrain half à pint of the liquor out 


of the pan through a fing fleve, ſet it over a ſtove, 
and let it boil, keep niffing it till it is dry at the 
bottom, and of a good brown ; be ſure you do not 
let it burn; then add more of the liquor ftrained 


free 
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free from fat, and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtew-pan, and wipe 1t clean, and put the 
larded fide down upon the glaze, ſet it over a 
gentle fire five or ſix minutes to take the glaze, 
then lay it in the diſh with the glazed fide up, 
and put into the ſame ſtew-pan as much flour as 
will lie on a ſix-pence, ſtir it about well, and 
add ſome of the braize liquor, if any left; let 
it boil till it is of a proper thickneſs, ſtrain it, 
and pour it in the* bottom of the diſh, ſqueeſe 
in a little juice of lemon, and ſerve it up. 


Bombarded VEAL. 


CUT the bone nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little lemon peel 
or lemon thyme, parſley, two or three ſprigs of 
ſweet-marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
per and falt to your palate, mix all up together 
with egg and a little cream, and fill up the place 
where ti bone came out with the forcemeat, 
then cut the fillet acroſs, in cuts about -one inch 
from another all round the fillet, fill one neck 
with forcemeat, a ſecond with boiling ſpinage, 
that is boiled and well ſqueeſed, a third with 
bread "crumbs, chopped oyſters, and beef mar- 
row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot, with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a flery taſte; when it comes 
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out of the oven, ſkim off the fat, and put the 
gravy in a ſtew- pan, with a ſpoonful of lemon 
pickle, and another of muſhroom catchup, two 
of browning, half an ounce of morels and truf. 
fles, five boiled artichoke bottoms cut in quar- 
ters, thicken the ſauce” with flour and butter, 
give it a gentle boil, and pour it upon the veal 
into your diſh. _ 


To make a FRICANDO*of VEAL, 


CUT ſteaks half an inch thick, and fix inches 
long, out of the thick part of a leg of veal, 
| lard them with ſmall cardoons, and duſt them 
with flour; put them before the fire to broil a 
fine brown, then put them into a large toſſing- 
pan, with a quart of good gravy, and let it ſtew 
half an hour, then put in two tea-ſpoonfuls of 
lemon pickle, a meat-fpoonful of walnut catch- 
up, the ſame of browning, a ſlice of lemon, a 
little anchovy and Chyan, a few morels and 
truffles; when your fricandos are tender, take 
them up, and thicken your gravy with flour and 
butter, ſtrain it, place your fricandos in the 
diſh, pour your gravy on them; gargiſh with 
lemons and barberries. You may lay round them 
forcemeat balls fryed, or forcemeat rolled in 
veal caul, and yolks of eggs boiled hard? 


. To make VEAL OLIVES. 


CUT the thick part of a leg of veal in thin 
ſlices, flatten them with the 8e ſide of a 


cleaver, rub them over with the yolk of an egg, 
ſtrew 
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ſtrew over every piece a very thin ſlice of 


bacon, with a few bread crumbs, a little le- 
mon peel and parſley chopped ſmall, pepper, 
falt, and nutmeg ; roll them up clofe, and ſkewer 
them tight, then rub them with the yolks of 


eggs, and roll them in bread crumbs and par- 


ley chopped ſmall, put them into a tin drip- 
ping-pan to bake or fry_them ; then take a pint 
of good gravy, add to it a ſpoonful of lemon 
pickle, the ſame of walnut catchup, and one of 
browning, a little anchovy and Chyan pepper, 


thicken it with flour and butter, ſerve them up 


with forcemeat balls, and ftrain the gravy hot 
upon them; garniſh with pickles, and ftrew 
over them a few pickled muſhrooms.—You 
may dreſs veal cutlets the ſame way, but not 
roll them. 


To make VEAL OLIVES @ ſecond Way. 
CUT large collops off a fillet of veal, and 


hack them very well with the back of a knife, 


ſpread forcemeat very thin over every one, roll 


them up "wy roaſt them, or bake them in an 


oven e a ragoo of oyſters and ſweetbreads 
diced, a few morels and muſhrooms, and lay 


them in the diſh with the rolls of veal; if you” 


have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; force- 
meat balls look very pretty round them; there 
muſt be nice brown gravy in the diſh, and they 
mult be ſent up hot. | hy 


WW 
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To dreſs Scoren Col Loss white. | 


CUT them off the thick part of a leg of veal, 
the ſize and thickneſs of a crown piece, put a 
lump of butter into a toſſing- pan, and ſet it over 
a flow fire, or it will diſcolour your collops; be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy; put your collops and 
gravy in a pot, and ſet them upon the hearth 


to keep warm; put cold butter again into your 


pan every time you fill it, and fry them as above, 
and ſo continue till you have finiſhed ; when you 
have fryed them, pour your gravy from them into 
your pan, with 3tea-ſpoonful of lemon pickle, 
| muſhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and ſalt, thicken with flour and 
butter; when it has boiled five minutes, put in 
the yolks of two eggs well beat and mixed, with 
a tea-cupful of rich cream; keep ſhaking your 
pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops and ſhake 
them; when they are quite hot put them on 
your diſh, with forcemeat balls, ſtrew gyer them 
pickled muſhrooms:—-garniſh with Wrberries 

and kidney-beans. | | 


To dreſs SCOTCH COLLOPS brown. 


CUT your collops the ſame way as the white 
ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſhake 
and turn them, and keep them on a fine froth: 
when they are a light brown, put them into a 


pot, 
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pot, and fry them as the white ones; when you 
have fryed them all brown, pour all the gravy 
from them into a clean toſſing-pan, with half a 
pint of gravy made of the bones and bits you 
cut the collops off, two tea-ſpoonfuls of lemon 
pickle, a large one of catchup, the ſame of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan, and falt to your 
taſte, thicken it with flour and butter, let it 
boil five or ſix minutes, then put in your col- 
lops, and ſhake them over the fire; if they boil 
it will make them hard; when they have ſim- 
mered a little, take them out with an egg- ſpoon. 
and lay them on your diſh, ſtrain your grav/, 
and pour it hot on them; lay. over them forcc- 
meat balls, and little ſlices of bacon cutled _ 
round a ſkewer and boiled, throw a few muſh- 


rooms over; garniſh with lemon and barberries, 
and ſerve them up. 


To areſs ScoTCH COLLOPS the French Way. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or ſix inches long, and three 
inches d, rub them over with the yolk of 
an egg, Mt pepper and ſalt, and grate a litile 
nutmeg, on them, and a little ſhred parſley; lay - 
them on an earthen diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
ſide, and rub them as above, baſte and brown it 
the ſame way; when they are thoroughly enough, 
make a good brown gravy with truffles and mo- 
rels, diſh up your collops, lay truffles and morels 


and 
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and the yolks of hard-boiled eggs over them; 
garniſh with criſp parſley and lemon. 


SWEETBREADS a-/&-daube. 


TAKE three of the largeſt and fineſt ſweet- 
breads you can get, put them in a fauce-pan of 
boiling water for five minntes, then take them 
out, and when they are cold lard them with a 
row down the middle, with very lutle pieces of 
bacon, then a row on each ſide of lemon peel, 
cut the ſize of wheat ſtraw; then a row on each 
ſide of pickled cucumbers, cut very fine; put 
them in a tofhng-pan, with good veal gravy, a 
little juice of lemon, a ſpoonful of browning, 
ſtew them gently a quarter of an hour; a little 
before they are ready thicken them —— flour 
and butter, diſh them up, and pour 
over, lay round them bunches of boiled L 
or oyſter patties; garniſh with ſtewed ſpinage, 
green-coloured parlley, ſtick a bunch of barber- 
ries in the middle of each ſweetbread. It 
is a pretty corner-diſh for either dinner or 


ſupper. 


Forced SWEETBREADS. 


PUT three ſweetbreads in boilingWater five 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather ; ftrew on bread 
crumbs, lemon peel, and parſley ſhred very fine, 
nutmeg, falt, and pepper to your palate; fet 
them before the fire to brown, and add to them 
a little veal gravy, put a little muſhroom pow- 
der, caper liquor, or juice of lemon and brown- 
ing, thicken it with flour and butter, boil it a 
little, and pour it in your diſh, lay in-your 

ſweetbreads, 
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ſweetbreads, and lay over them lemon peel in 
rings, cut like ſtraws ; garniſh with pickles. 


To fricaſſee SWEETBREADS brown, 


SCALD three ſweetbreads; when cold, cut 
them in flices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as the laſt, 
ſtew your ſweetbreads ſlowly in the gravy eight 
or ten minutes, lay them on your diſh, and pour 
the gravy over them; garniſh with lemon or 
barberries. 


To fricaſſee SWEETBREADS white. 


SCALD and ſlice the ſweetbreads as before, 
put them in a toffing-pan, with a pint of veal 
gravy, a ſpoonful of white wine, the ſame of 
muſhroom catchup, a little beaten mace, ſtew 
them a quarter of an hour, thicken your gravy 
with flour and butter a little before they are 
enough; whip you are going to diſh them up, 
mix the yolłk bf an egg with a tea-cupful of thick 
cream and a little grated nutmeg ; put it into 
your toſſing- pan, and ſhake it well over the fire, 
but do not let it boil; lay your {weet-breads on 
your diſh, and pour your ſauce over them; gar- 
niſn with pickled red beet-root and kidney- 


beans. 


To ragoo SWEETBREADS. 


RUB them over with the yolk of an egg, 


ſtrew over them bread crumbs, parſley, thyme, 
1 and 
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and ſweet-marjoram ſhred ſmall, and pepper 
and falt; make a roll of forcemeat like a ſweet- 
bread, and put it in a veal caul, and roaſt them 
in a Dutch oven; take ſome brown gravy, and 
put to it a little lemon pickle, muſhroom catch- 
up, and the end of a lemon; boil the gravy, and 
when the ſweetbreads are enough lay them in 
a diſh, with the forcemeat in the middle, take 
the end of the lemon out, and pour the gravy 
into the diſh, and ſerve them up. 


To fiew a FILLET of VEAL. 


TAKE. a fillet of a cow calf, ſtuff it well 
under the elder, at the bone and quite through i 
to the ſhank, put it in the oven, with a pint of i 
water under it, till it is a fine brown, then put 
it in a ſtew-pan, with three pints of gravy; ſtew 
it tender, put in a few morels, truffles, a tea-M 
ſpoonful of lemon pickle, a large one of brown-· 
ing, and one of catchup, and a little Chyan pep- 
per; thicken with a lump of butter rolled ini 
flour; diſh up your veal, ſtrain yoyg gravy over, 
lay round forcemeat balls; garniſſ With pickles 
and lemon, 


To ragoo a FILLET of VEAL. . 


LARD your fillet and half roaſt it, then put 
it in a toſſing-pan, with two quarts of good 
gravy, cover it cloſe, and let it ſtew till tender, 
then add one ſpoonful of white wine, one of 
browning,. one of catchup, a tea-ſpoonful of 


lemon pickle, a little caper liquor, half an * 
0 
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of | morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


, A good Way to dreſs a MiDcALE. 
b. TAKE a calf's heart, ſtuff it with good 


forcemeat, and ſend it to the oven in an earthen 
diſh, with a little water under it, lay butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing-pan, 
with a pint of gravy, one ſpoonful of lemon 
pickle, and one of catchup, ſqueeſe in half a le- 
mon, pepper and ſalt, thicken with a good piece 
of butter rolled in flour; when you diſh it up, 
pour the minced meat in the bottom, and have 
ready fryed a fine brown the other half of the 
liver cut in thin flices, and little bits of bacon, 
ſet the heart in the middle, and lay the liver and 
bacon over the minced meat, and ſerve it up, 


To d:ſguife a LEG of VEAL. 


LARD the top ſide of a leg of veal in rows 
with bacong, and ſtuff it well with forcemeat 
made of oe, then put it into a large ſauce- 
pan, with as much water as will cover it, put on 
a cloſe lid, to keep in the ſteam, ſtew it gently 
till quite tender, then take it up, and boil down 
the gravy in the pan to a quart, ſkim off the fat, 
and add half a lemon, a ſpoonful of muſhroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then'add half 
a pint of oyſters, if not thick enough, roll a 

= bau 
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lump of butter in flour and put it in, 'with half 
a pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but do not 
let it boil after the eggs are in leſt it curdle ; put 

our veal in a deep diſh, and pour the ſauce. over 
it: garniſh with criſped parſley and fryed oyſters, 
_ It is an excellent diſh for the top of a 
lite table. 


HARICO of a Neck of MUTTON. 


CUT the beſt end of a neck of mutton into 
chops in ſingle ribs, flatten them, and fry them 
a light brown, then put them into a large ſauce- 

an, with two quarts of water, a large carrot cut 
in ſlices, cut at the edge like wheels; when 
they have ſtewed a quarter of an hour put ig 
two turnips cut in ſquare ſlices, the white part 
of a head of celery, a few heads of aſparagus, 
two cabbage lettuces fryed, and Chyan to your 
taſte. boil them all together till they are tender, 
the gravy is not to be thickened ; put it into a 
tureen, or ſoup-diſh. It is proper for a top-diſh. 


To adreſs a Neck of MuUTTON go eat lile 
VENISON. 


CUT a large neck before the ſhoulder is 
taken off, broader than uſual, and the flap of 
the ſhoulder with it, to make 1 it look b 
ſtick your neck all over in little holes with 2 
ſharp penknife, and pour à bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a-day, 
then take i it out, and hang it up for three 7. N 
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the open air out of the ſun, and dry it often 
with a cloth, to keep it from muſting; when you 
roaſt it, baſte it with the wine it was ſteeped in, 
if any left, if not, freſh wine, put white paper, 
three or four folds, to keep in the fat, roaſt it 
thoroughly, and then take off the kin, and 
froth it nicely, and ſerve it up. 


To make FRENCH STEAKS of a NECK of 
Morro. 


LET your mutton be very good and large, 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 


large hole through the middle of the fleſhy part 


of every ſteak with a penknife, and ſtuff it with 
forcemeat made of bread crumbs, beef fuet, a 
little nutmeg, pepper and falt, mixed up with 
the yolk of an egg ; when they are ſtuffed, wrap 
them in writing paper, and put them in a Dutch 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy in 
your dich, and ferve them up in the papers. 


ASHOULDER of Murron ſurpriſed. 


HALF boil a ſhoulder, then put. it in a toſ- 
ſing-pan, with two quarts of veal gravy, four 
ounces of rice, a tea- ſpoonful of muſhroom, 
powder, a little beaten mace, and ſtew it one 


hour, or till the rice is enough, then take up 


your mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well, and boil it a few, 
minutes; lay your mutton on the diſh, and pour 
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it over ! garniſh with barberries or pickles, and 
ſend it up. 


To dreſs a SHOULDER of MUTTON called 
HN and CHICKENS. 


HALF roaſt a ſhoulder, then take it up, and 
cut off the blade at the firſt joint, and both the 
fAaps. to make the blade round; ſcore the blade 
round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil; cut 
the flaps and the meat off the ſhank in thin ſlices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two ſpoonfuls 
of walaut catchup, one of browning, a little 
Chyan pepper, and one or two ſhalots ; when 
your meat is tender, thicken it with flour and 
butter, put your meat in the diſh with the gravy, 
and lay the blade on the top, broiled a dark 
brown; garniſh with green pickles, and ſerve 
it up. 


To boil a SHOULDER of MUTTON vl 
ONION SAUCE. 


PUT your ſhoulder in when the water is 
cold; when enough, ſmother it with onion ſauce, 
made the ſame as for boiled ducks.—You may 
dreſs a ſhoulder of veal the ſame way. 


A SHOULDER of MUTTON and CELERY 
SAUCE, 


BOIL it as before till it is quite enough, pour 


over it celery ſauce, and ſend it to the table 
| | | NM. B. 
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NM. B. The ſauce - Waſh and clean ten heads of 
celery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton.—A 
ſhoulder of veal roaſted, with this ſauce, is very 
good, 


Mu TTON Zebob' d. 


CUT a loin of mutton in four pieces, take 
off the ſkin, and rub them with the yolk of an 
egg, ſtrew over them a few bread crumbs, and 
a little ſhred parſley, turn them round and ſpit 
them, roaſt them, and keep bafting all the while 
with freſh butter, to make the froth riſe ; when 
they are enough, put a little brown gravy under, 
and ſerve them up: garniſh with pickles. 


To grill a BREAST of MUTTON. 


SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then ſtrew 
on a few bread crumbs and ſhred parſley, put it 
in a Dutch oven to broil, baſte it with freſh but- 
ter, pour än the diſh good caper ſauce, and 
ſerve it up, 


Split LEG of MUTTON and ONION SAUCE. 


SPLIT the leg from the ſhank to the end, 
ſtick a ſkewer in to keep the nick open, baſte-it 
with red wine till it is half roaſted, then take the 
wine out of the dripping-pan, and put to it one 
anchovy, ſet it over the fire till the anchovy is 
dillolved, rub the yolk of a hard egg in a = 
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cold butter, mix it with the wine, and put it in 
pour ſauce-boat, put good onion ſauce over the 
leg when it is roaſted, and ſerve it up. 


To force a LEG of MUTTON. 


RAISE the ſkin, and take out the lean part of 
the mutton, chop it exceedingly fine, with one 
anchovy, ſhred a bundle of fweet herbs, grate 
a pr loaf, half a lemon, nutmeg, pepper, 
and ſalt to your taſte, make them into a force- 
meat with three eggs and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 
leave the bone and ſhank in their place, and it 
will appear like a whole leg; lay it on an earthen 
"diſh, with a pint of red wine under it, and fend 
it to the oven; it will take two hours and a half; 
when it comes out, take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 
of eggs, and pickled muſhrooms:—garniſh with 
pickles, and ſerve it up. 


To dreſs SuEE's RUMPs aud KIDNEYS. 


BOIL ſix ſheep's rumps in veal gravy, then 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, fkim the fat 
off the gravy, put it in a clean toſſing-pan, with 
three ounces of boiled rice, a ſpoonful of good 
cream, a little muſhroom powder or catchup, 
thicken it with flour and butter, and give it a 
gentle boil, fry your rumps a light brown; when 
you diſh them up, lay them round on your wh 
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ſo that the ſmall ends meet in the middle, and 


lay a kidney between every rump : garniſh with 
red cabbage or barberries, and ſerve it up. 
It is a pretty ſide or corner=diſh, 


To dreſs a LEG of MUTTON to eat like 
VENISON, 


GET the largeſt and fatteſt leg of mutton you 


can get, cut out like a haunch of veniſon ; as ſoon 


as it 1s killed, whilſt it is warm, it will eat the 
tenderer, take out the. bloody vein, ſtick it in 
ſeveral places in the under fide with a ſharp» 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a-day for 
five days, then dry it exceedingly well with a clean 
cloth, hang it up in the air with the thick end 
uppermoſt for five days, dry it night and morn- 
ing, to keep it from being damp, or growing 
muſty ; when you roaſt it, cover it with paper 
and paſte, as you do veniſon ; ſerve it up with 


' veniſon ſauce. —lt will take four hours roaſting, 


A BASQUE of MUTTON. 


TAKE the caul of a leg of veal, lay it in a 
copper diſh the ſize of a ſmall punch-bowl, take 
the lean of a leg of mutton that has been kept 
a week, chop it exceedingly ſmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
half a pint of red wine, the rind of half a lemon 
grated, mix it like ſauſage-meat, and lay it in 
your caul in the inſide of your diſh, clauſe up 
the caul, and bake it in a quick oven; when it 

comes 
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comes out lay your diſh upſide-down, and turn 
the whole out, pour over it brown gravy, and 
ſend it up with veniſon ſauce in a boat: gar- 
niſh with pickles, 


OxFoRD JohN. 


TAKE a ſtale leg of mutton, cut it in as thin 
collops as you poſlibly can, take out all the fat 
ſinews, ſeaſon them with mace, pepper, and 
ſalt, ſtrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
lump of butter into a ſtew-pan; when it 1s hot, 
put 1n all your collops, keep ſtirring them with 
a wooden ſpoon till they are three parts done, 
then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
let them ſimmer four or five minutes and they 
will be quite enough; if you let them boil, or 
have them ready before you want them, they 
will grow hard: ſerve them up hot, with fryed 
bread cut in ſlices, over and round them. | 


To boil a LEG of LAMuB, and Lon fryed. 
CUT your leg from the loin, boil the leg 


three quarters of an hour, cut the loin in hand- 
ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage and criſped par- 
ſley on every ſteak, ſend it to the table with 
gooſeberry ſauce in a boat. 
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To force a QUARTER of LAMB, 


TAKE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat and ſtuff it under the kidney, half roaſt 
it, then put it in a toſſing- pan, with a quart of 
mutton gravy, cover it cloſe up, and let it ftew 
gently : when it is enough, take it up, and lay it 
on your diſh, ſkim the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 
one ſpoonful of walnut catchup, two of brown- 
ing, half a lemon, a little Chyan, half a pint of 
oyſters, thicken it with a little butter rolled in 
flour, pour your gravy hot on] your lamb, and 
ſerve it up. 


To dreſs a LAMB's HEAD and PURTENANCE, 


SKIN the head and ſplit it, take the black 
part out of the eyes, then waſh and clean it 
exceedingly well, lay itin warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights, 
very ſmall, put the mince-meat in a toſſing- pan, 
with a quart of mutton-gravy, a little catchup, 
pepper and ſalt, half a lemon, thicken it with 
flour and butter, a ſpoonful of good cream, and 
juſt boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ſtrew over it bread 
crumbs, a little ſhred parſley, pepper and falt, 
baſte it well with butter, and brown it before the 
fre, 
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fire, or with a ſalamander, put the purtenance 


on your diſh, and lay the head over it; garniſh 
with lemon or pickle, and ſerve it up. 


To fricaſſte Lams's STONES. 


SKIN fix lambs? ſtones, or what quantity you 
rom dip them in batter, and fry them in 
og's-lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butrer, put in 
a tea-|poonful of lemon pickle, a little muſh- 
room catchup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 
gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lambs? ſtones, 
and give them a ſhake; when they are hot, diſh 


them up, and lay round them boiled forcemeat 
balls. 


To roaft a Pic in Imitation of LAMB. 


LET your pig be a month or five weeks old, 


divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
{kin off, draw ſprigs of parſley all over the out- 
ſide, which muſt be done by running a ſkewer 
or larding- pin, and ſticking the ſtalk of the par- 

fley in it; ſpit it, and roaſt it before a quick fire, 
dredge it, and bake | it well with freſh butter, roaſt 


it a fine brown, and fend it up with a froth on 


it: garniſh with green Jer „it will eat and 
look like fat lamb. llt is eat with ſallad. 


To 
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To Barbreut a P16. 


DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- 
vies, ſix ſage leaves, and the liver of the pig, 


all chopped very ſmall; then put them into a 


marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, half a tea-ſpoonful 
of Chyan pepper, and half a pint of red wine; 
beat them all together to a paſte, put it in your 


pig's belly, and ſew it up: lay your pig down at 


a good diſtance before a large briſk fire, finge it 
well, put in your dripping-pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting ; when it is half roaſted, put under your 
pig two penny loaves, if you have not wine 
enough, put in more; when your pig is near 
enough, take the loaves and ſauce out of your 


dripping-pan, put to the fauce one anchovy 


chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a few minutes, then draw your 
pig; put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
ſauce, and pour it on them boiling hot; lay bar- 
berries and ſlices of lemon round it, and ſend 
it up whole to the table.—It is a grand bottom 
diſh. It will take four hours roaſting. 


To barbecue a LEG of PORK, 


LAY down your leg to a good fire, put into 
the dripping=pan two bottles of red wine, baſte 
your pork with it all the time it is roaſting; when 


it is enough, take up what is left in the pan, put 
to 
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toit two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter, and half a lemon, a bunch of ſweet 
herbs, a tea-ſpoonful of lemon pickle, a ſpoon- 
ful of catchup, and one of torragon vinegar, -or 
a little torragon ſhred ſmall ; boil them a few 
minutes, then draw your pork, and cut the ſkin 
down from the bottom of the ſhank in rows an 
inch broad, raiſe every other row, and roll it to 
the ſhank, ſtrain your ſauce, and pour it in boil. 
ing hot; lay oyſter patties all round the pork, 
and ſprigs of green parſley. 


Tofluff a CH1NE of PORK, 


TAKE a chine that has heen hung about 
a month, boil it half an hour, then take it up, and 
make holes in it all over the lean part, one inch 
from another, ſtuff them betwixt the joints 
with ſhred parſley, rub it all over with the yolks 
of eggs, ſtrew over it bread crumbs, baſte it 
and ſet it in a Dutch oven; when it is enough, 
lay round it boiled brocoli, or ſtewed fpinage; 

garniſh with parſley. 


To roaft a HAM or a GAMMON of BACON. 


HALF boil your ham or gammon, then take 
off the ſkin, dredge it with oatmeal ſifted very 
fine, baſte it with freſh butter (it will make a 
ſtronger froth than either flour or bread crumbs), 
then roaſt it; when it is enough diſh it up, and 
pour brown gravy on your diſh ; garniſh with 
green parlley, and ſend it to the table. _ 
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To force the inſide of 42 SURLOIN of Beep. 


SPIT your ſurloin, then cut off from the in- 
ſidè all the ſkin and fat together, and then take 
off all the fleſh from the bones, chop the meat 
very fine with a little beaten mace, two or three 
ſhalots, one anchovy, half a pint of red wine, 
a little pepper and falt, and put it on the bones 
again, lay your fat and ſkin on again, and ſkewer 
it cloſe, and pepper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
ſauce made of a little red wine, a ſhalot, one 


anchovy, two or three ſlices of horſe-radiſh, and 
ſerve it up. 


To dreſs the inſide of a cold SURLOIN of BERT. 


CUT out all the inſide (free from fat) of the 
ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, and 
fry it in nice butter of a light brown, then drain, 
it, and toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy; juſt before you ſend it up, add two ſpoon- 
fuls of vinegar taken from pickled capers: gar- 
niſh with fryed oyſters, or what you pleaſe. 


 BovitLtir BEEF, 
TAKE the thick end of a briſket of beef; 


put it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for ſix hours more, and as the 
water waſtes fill up the kettle, put in with the 
beef ſome turnips cut in little balls, carrots, and 
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ſome ales cut in pieces: an hour before it is 
done take out as much broth as will fill your 
ſoup-diſh, and boil in it for that hour turnips 
and carrots cut out in balls, or 1n little ſquare 
pieces, with ſome celery, ſalt and pepper to 
your taſte; ſerve it up in two diſhes, the beef 
by itſelf, and the ſoup by itſelf; you may put 
pieces of tryed bread, if you like it, in your 
ſoup, boil in a few knots of greens, and if you 
think your ſoup will not be rich enough, you 
may add a pound or two of fryed mutton chops 
to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, 
but be ſure to take out the mutton when 
you ſend it to the table: the ſoup muſt be m7 
clear, 


To ew a RUMP of BEEF, 


HALF roaſt your beef, then put it in a 1 
ſauce-pan or gauldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon pickle, two of 
walnut catchup, the ſame of browning, Chyan 
pepper and ſalt to your taſte, let it ſtew over a 
gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, ſkim 
off the fat, and ſtrain the gravy, and put in one 
ounce of en and half a pint of muſhrooms, 
thicken your gravy, and pour it over your beef, 
lay round it forcemeat balls: garniſh with horſe- 
radiſh, and ſer ve it * „ 


To 
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To flew a RU of Beer a ſecond Way. 5 


STUFF your beef with three cloves of gar- 
lick in different parts, make a hole with a ſkewer, 


and get in the garlick as far as about one half 


your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat, in the making of which 
put ſome fat bacon cut in very ſmall ſlices, then 
put your beef into a pot the right {ide under, 
put about a pound of ſuet over it, five or fix 
ounces of bacon fliced, and as much water as 
will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up and 
pour every drop of liquor from it, and put a 
2 of claret over it, and ſet it on a very flow 

re while you are preparing the ſauce, which is 
to be either of turnips, or carrots, or palates, cut 
as for a ragoo, put in as much broth as you think 
ſufficient, with ſome of the clear gravy free 
from fat that you poured off the beef, in a ſtew- 
pan; boil them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled in flour, 
which muſt be toſſed up together, and diſh it 
up very hot. * 


A Fx AN DO of BERT. 


CUT a few ſlices of beef ſive or ſix inches 
long, and half an inch thick, lard it with bacon, 
dredge it well with flour, and ſet it before a 
briſk. fire to brown, then put it in a tofſing-pan, 
with a quart of gravy, a few-morels and _— 
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half a lemon, and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſauce of brown- 
ing, and a little Chyan, thicken your ſauce, and 
pour 1t over your fricando; lay round them force- 
meat balls, and the yolks of hard eggs. 


To a-la-mode BEEF, 


TAKE the bone out of a rump of beef, lard 
the top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
the crumbs of a penny loaf, a few ſweet herbs, 
chopped ſmall, nutmeg, pepper and ſalt to your 
taſte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 
it round, and bind it about with a fillet, put it in 
a pot, with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat it 
hot, ſkim the fat off the gravy, and add half an 
ounce of morels, a ipoonful of pickled muſh- 
rooms, thicken it with flour and butter, diſh up 
your beef and pour on your gravy; lay round it 
forcemeat balls, and ſend it up. 


To male a PORCUPINE of the FLAT RIBS of” 
_ Berge. | 


BONE * flat ribs, and beat it half an hour 
with a paſte- pin, then rub it over with the yolks _ 
of eggs, ſtrew over it bread crumbs, parſley, 
leeks, ſweet-marjoram, lemon peel ſhred fine, 
nutmeg, pepper, and falt, roll it up very cloſe, 


and bind it hard, lard it t acroſs with bacon, then 
| a row 
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a row of cold boiled tongue, a third row of 
pickled cucumbers, a fourth row of ftmon peel; 
do it over in rows as above till it is larded all 
round, it will look like red,-green, white, and 
yellow dices, then ſplit it or put it in a deep pot 
with a pint of water, lay over a caul of veal, 
to keep it from ſcorcking, tie it down with ſtrong 
paper, and ſend it to the oven: when it comes 
out ſkim off the fat, and ſtrain your gravy into 
a ſauce- pan, add to it two ſpoonfuls of red wine, 
the ſame of browning, one of muſhroom catch 
up, half a lemon, thicken it with a lump of but- 
ter rolled in flour, diſh up the meat, and pour the 
ravy on the diſh, lay round forcemeat balls; 
garniſh with horſe-radiſh, and ſerve it up. 


To make BRISKET of BEEP a-la rojale. 


BONE a briſket of beef, and make holes i in 
it with a knife, about an inch one from another, 
fill one hole with fat ba con, a ſecond with chop- 
ped parſley, and a third with chopped oyſters, 


ſeaſoned with nutmeg, pepper and ſalt, till you 
have done the briſket over, then pour a pint 0 


red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, and bake it 
three hours or better; when it comes out of 
the oven take off the fat, and ſtrain the gravy 
over your beef: garniſh with pickles; and er ve 
it up. 


Brze OL1ves, 


CUT "Aid off a rump of beef about fix : 
inches long and half an — thick, beat them 


13 wih 


9 
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and lard it all over with u Wie bits of bacon, duſt 
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with a paſte-pan, and rub them over with the 

yolk of an egg, a little pepper, ſalt, and beaten 
mace, the crumbs of half a penny loaf, two oun- 
ces, of marrow ſliced fine a handful of parſley 
chopped ſmall, and the out-rind of half a lemon 
grated, ſtrew them all over your ſteaks, and roll 
them up, ſkewer them quite cloſe, and ſet them 
before the fire to brown, then put them into a 


- toffing-pan, with a pint of gravy, a ſpoonful of 


catchup, the ſame of browning, a tea- ſpoonful 
of lemon pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat balls, muſh- 


rooms, or the yolks of hard eggs 


To make Mock HARE of a BkAST's 
HEART. 


WASH a large beaſt's heart clean, and cut 
off the deaf ears, and ſtuff it with ſome force- 
meat as you do a hare, lay a caul of veal, or 
paper over the top, to keep in the ſtuffing, roaſt 
it either in a cradle ſpit or hanging one, it will 


take an hour and a half before a good fire, baſte 
it with red wine; when roaſted take the wine 


out of the dripping-pan, and ſkim off the fat, 
and add a glaſs more. wine; when it is hot 
put in ſome lumps of red currant-jelly, and pour 
it in the diſh, ſerve it up, and ſend in red cur- 
rant-jelly cut in ſlices on a ſaucer. 


BEeAsT's HEART larded 
TAKE a good beaſt's heart, ſtuff it as before 


if 
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it with flour, and cover it with paper, to keep 


it from being too dry, and ſend it to the oven; 
when baked put the heart on your diſh, take off 
the fat, and ſtrain the gravy through a hair ſieve, 
put it in a ſauce- pan, with one ſpoonful of red 
wine, the ſame of browning, and one of lemon 
pickle, half an ounce of morels, one anchovy 
cut ſmall, a little beaten mace, thicken it with 
flour and butter, pour it hot on your heart, and 
ſerve it up: garniſh with harberries. 


To flew Ox PALATES. 


WASH your ox palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and fend them 
to the oven with as much water as will cover 
them, or. boil them till tender, then ſkin them, 
and cut them M pieces half an inch broad and 
three inches long, and put them in a toſſing· 
pan, with a pint of veal gravy, one ſpoonful of 
Madeira wine, the ſame of catchup and brown- 
ing. one onion ſtuck with cloves, and a flice of 
lemon, ſtew them half an hour, then take out 
the onion and lemon, thicken your ſauce, and 
put them in a diſh; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 
over your palates, with forcemeat balls and mo- 
rels; garniſh with lemon, and ſerve them up. 


To fricando Ox PALATES, 


WHEN you have waſhed and cleaned your 
Palates as before, cut them in {quare pieces, lard 


them 


120 THE EXPERIENCED 
them with little bits of bacon, fry them in 
hog's-lard, a pretty brown, and put them in a 
ſieve to drain the fat from them, then take bet- 
ter than half a pint of beef grayy, one ſpoonful 
of red wine, half as much browning, a lit- 
tle lemon pickle, one anchovy, a ſhalot, and a 
bit of horſe-radiſh; give them a boil, and ſtrain 
your gravy, then put in your palates, and ſtew 
them half an hour, make your ſauce pretty thick, 
diſh them up, and lay round them ſtewed ſpi- 
nage, preſſed and cut like ſippets, and ſerve them 


up. | 
To fricaſſte Ox PALATES, 


CLEAN your palates yery well as before, put 
them in a ſtew-pot, and cover them with water, 
ſet them in the oven for three or four hours; 
when they come from the oven ſtrip off the 
ſkins, and cut them in ſquare pieges, ſeaſon them 
with mace, nutmeg, Chyan, and falt; -mix a 

 Tpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
then put them in a ſieve to drain; have ready 
half a pint of veal gravy, with a little caper 
liquor, a ſpoonful of browning, and a few muſh- 
rooms, thickeg it well with flour and butter, 
pour it hot — diſh, and lay in your pa- 
lates; garniſh with fryed parſley and barberries, 


To flew a TURKEY with CELERY SAUCE. © 


1 TAKE a large turkey, and make a good 
= white forcemeat of veal, and ſtuff the craw of 
the turkey, ſkewer it as for boiling, then boil 


k 


* 


+ 
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it in ſoft water till jt is almoſt enough, and then 
take up your turkey, and put it in a pot, with 
ſome of the water it was boiled in, to keep it 
hot; put ſeven or eight heads of celery, that are 
waſhed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ſtew it a quarter, of 

an hour, then take it up, and thicken your ſauce 
with half a pound. of þutter and flour to make 
it pretty thick, and a quarter of a pint of rich 
cream, then put in your celery; pour the ſauce 
and celery hot upon the kn 4. breaſt, and 
ſerve it up. It is a proper diſh for dinner or 
ſupper, v4 | 


To flew a TURKEY brown, 


WHEN you have drawn the craw out of 
your turkey, cut it up the back, and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully; 
the rump, legs, and wings are to be left whole; 
then take the crumb of a penny loaf, and chop 
half a hundred of oyſters very ſmall, with half a 
pound of beef marrow, a little lemon peel cut fine, 
and pepper and ſalt; mix them well up together, 
with the yolks of four eggs, and ſtuff your tur- 
key with it, ſew it up, and lard it down each ſide 
with bacon, half roaſt it, then put it into a toſ- 
ſing-pan with two quarts of veal gravy, and 
cover it cloſe up; when it has ſtewed one hour, 
add a ſpoonful of muſhroom catchup, half an 
anchovy, a flice or two of lemon, a little Chyan 
pepper, and a bunch of ſweet herbs; cover them 


. clale 


4.” 2 | 
<>. 
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half a lemon, ſtew it till quite tender, take | 
up and ſkim off the fat, hike your gravyprett) 
thick with flour and butter, and ſtrain it throug| 
a hair ſieve, and put to it a pint of oyſters, 
tea -cupful of thick cream, keep ſhaking you 
toſſing-pan over the fire, and When it has fi 
mered a little, ſerve up your fowl with th 
| bacon, beet leaves, and caul on, and pour you 
ſauce hot upon itz garniſh with barberries, « 
LD ED Rn 4c 
ty .: Jo farce a Fawkes aero; 
TAKE a large fowl, pick it clean, and cut 
down the back, take out the entrails, and tal 
the ſkin off whole, cut the fleſh from the bone 
and chop it with half a pint of oyſters, ot 
ounce of beef marrow, a little pepper and fa 
mix it up with cream, then lay the meat on 
bones, and draw the ſkin over it, and ſew up t 
back, then cut large thin flices of bacon, at 
lay them over the breaſt of your fowl, tie t 
bacon on with packthread in diamonds ; it v 
take an hour roaſting by a moderate fire; m: 
a good brown gravy ſauce, pour it upon ye 
diſh, take the bacon off, and lay in your for 
and ſerve it up; garniſh with pickles, mul 
rooms, or oyſters, —It_ is proper for a ſide-d 
for dinner, or top for ſupper. 
To flew PALATES and CHICKENS. 
IO every palate or chicken take an anche 
a little parſley and ſhalot, with the liver of 
chickens, ſhre&all theſe together very fine, 
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alt to your | taſte, and ſtuff the birds with it, 


cloths, boil the palates an hour at leaſt, the 
chickens not above fifteen or tw: ty minutes, in 
milk and water, with a little ſalt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 

lots, beat it up thick with a lump of butter; 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal; when the 
chickens are boiled, and the palates' are ſtewed 

tender, toſs them up together in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the palates round them, with 
a few white balls made of veal; you may add 


ſtew a turkey. The water the palates were 
boiled in will be extremely good to make gravy, 
9 to it a good 8 of . e and 
ba con. 


F To friaſe — 15 
SKIN ans: and güt them. in mall pieces, : 
7 them in warm water, and then dry them 
very clean. with a cloth, ſeaſon them with pepper 
and ſalt , and then put them into a ſtew- pan, with 
a little, fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a glaſs 8 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon, thyme, and ſweetmatjoram, let them ſtew 
E till FONT e r 1333 i, 150 
TP 


turn them up ſhort as for boiling, tie them in ; 


ſweetbreads.——This is a very good way to 
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| it boil, and pour it oyer your chicken. [5A 


bird you intend it for in the middle, ſo as juſt 


them to the oven: you may ſend them u the 
table dry, or gravy in the diſh, juſt as e _ 
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hy them on your diſh, thieken your gravy with 
flour and butter, ftrain it, then bop the yolks of 
three eggs a little, and mix them with a large 
tea-cupful of rich cream, and put it in your 
gravy, and ſhake it over the fire, but do not let 


To (free Cuicxevs. | 


ROAST your chickens better than half; take 
off the ſkin, then the meat, and chop it ſmall with 
ſhred parſley and crumbs of bread, pepper and 
falt, and a little good cream, then put in the 
meat, and cloſe the fkin, brown it with a ſala- 
der, and ſerve it up with white ſauce. 


Ke 


To . arti ificial Crrcxans. or. Piezons. 


MAKE a rich forcemeat of veal, lamb,” or 
chickens, ſeaſoned with pepper, falt, parſley, 
a ſhalot, a piece of fat bacon, a little butter, 
and the yolk of an egg; work it up in the ſhape 
of pigeons or chickens, putting the foot of the 


to appear at the bottom, roll the forcemeat very 
well in the yolk of än egg, then in the crumbs 
of bread, ſend them to the oven, and bake them 
a light brown, do not. let them touch each other, 
put them on tin plates well buttered, as you ſend 
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Cr your gooſe up a5 back bone; hi e 
= all the + bones, and _ it With W 
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and ſew up the back again, fry the gooſe.a good 

brown, then put it into a deep ſtew-pan, with 
two quarts of good gravy, and cover it cloſe, and +4 
of ſtew it two hours, then take it out and {kim off * | 
e the fat, add a large ſpoonful of lemon pickle, one 1 
of browning, and one of red wine, one anchovy 
ſhred fine, beaten mace, pepper, and falt'to your | 
palate, thicken it with flour and butter, boil ita 
little diſk up your gooſe, and ſtrain your gravy. 
over it.— N. B. Make your ſtuffing thus: take 
ten or twelve ſage leaves, two large onions,” two 

or three large ſharp apples, ſhred them very fine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glaſs of red wine, 
half a nutmeg grated; pepper, ſalt, - and a lictle ** 
lemon peel ſhred ſmall make a light. ſtuffing, 
with . 4 yolks, of four eggs; obſerve to make. 

it one n nn ae Ih. 7 nn 


1 2 
CL 


r 


| Tale Ducks.» Gert ROSE | 
3 ed a4 + 0 

b TAKE N young . be 3 

r each ide: the breaſt, duſt them with flour, and | 

ſet them before the fire to brown, then put them 

in a ftew-pan, with a quart of water, a pint of 

| red wine, one ſpoonful of walnut catchup, the 

p ſame of browning, one anchovy, half a lemon, 

. a clove of garlick,# a hundle of fweetherbs, Chyan 

|; pepper to your taſte, let them ftew: flowly 5 
: if an hour, or till they are tender, lay them on 


a diſh to keep them hot, ſlim off the fat, ſtrain 


your gravy through a hair ſiave, add to it a fer 
morels and truffles, hoil it quick till redueed to 


* mare than. half a Pint, eu: it over v 
" * 


4 + 
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ducks, : and ſerve it up. It i 18 proper Py 6 
ſide-diſh for ey: or bottom for Tupper, 4 207. 


7 0 flew Docks 204 Ox rr Präs. 


HAI roaſt your ducks, then put them into a. 
ſtew-pan, with a pint of good gravy, a little mint, 
and three or four ſage leaves chopped ſmall, cover 
them cloſe, and ſtew them half an hour, . boil a 
pint of green peas as for cating, and put them in 
after you have thickened the gravy; diſh up your 
ducks, and * the gravy and . over them. 


pen la- braiſe. 


5 - DRESS at ſinge your ducks, lard; this 
| _=_ through with bacon rolled in ſhred par- 
| y, thyme, onions, beaten mace, cloves, pepper,” 
aan ſalt, put in the bottom of a'ſtew-pan a few 
F flices of fat bacon, the ſame of ham or ga 
of bacon, two or three ſlices of veal or beef, lay 
your ducks in with the breaſt down, and cover 
the ducks with ſlices the ſame as put under them, 
cut in a carrot or two, .a turnip, one onion, 4 
head of celery, a blade of mace : four or five 
| cloves, a little whole pepper, cover them cloſe. 
down, and let them ſimmer a little over a gentle 
ſtove till the breaſt is a light brown, then put 
ſome broth or water, cover them cloſe down 
again as you can, ftew them gently betwixt twor 
and” three hours till enough, then take parſley, 
onion, or ſhalot, two anchovies, a few' gherkins 
or capers, p them all very fine, put them in a 
ſtew- pan with part of the — from the ducks, a 
; Kttle browning, and che juice of * lemun, boik 
7 i . 13 1 
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4ek 


ealt of your ducks, lay them on your diſh, 


the ſauce hot upon 2 and ſerve. them 


. bene hs arte inſtead of onions. 
. * 7 Duens nok. . 


ar two ducks down the back, dies dene 


and cut the ends of the bacon even with 


mes carefully, make a forcemeat of theeruambs 


of a penny loaf, four ounces of fat bacon ſcraped, 


a little parſley, thyme, lemon peel, two ſhalots 


or onions ſhred. very fine, with pepper, ſalt, and 
nutmeg to your taſte, and two eggs, {tuff your 
ducks with it and ſew it. 

each fide of the breaſt wn 


b. lard them down 
acon, dredge them 


well with flour, and put So in a Dutch oven 


to brown,. yen put them into a ſte w- pan, with 

105 pan of of gray, 3 
of lemon pickle, Ws one f w woe 

40 muſhroom EP. 7 of, Þrowning, and 

one anchovy, . yan Pepper to your Wo 

ſtew them gent! T. over. a {low fire for 

when enough, t 

few truffles and 2 ſtrain your gravy and 

pour it upon them.- ou IE; a-la-mode a 

ey the Aer N 9 7 


* 


| Profons 6 ampote; e 5 
TAKE 6 fix young pigeons,, and ſkewer them 


as You do for boiſi ing, put forcemeat into the 


craws, lard them down. the breaſt, and fry them. 
brown, then put them into a ſtrong bro 


and let them ſtew three quarters of an [hour 
chicken it with a "oup of butter rolled in flop, 


Be 


* pf red wine,, 1 tea 


icken your gravy, up put in a | 


wn ray. BY, 


* 
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| diſh for the . 


7 


* 


when you diſh them up, lay "for 


round them, and ftrain the gravy over Fs 
The forcemeat muſt be made thus: grate Te 


crumbs of half a penny loaf, and ſcrape a quar- 
ter of a pound of fat bacon, inſtead of ſuet, chop 
a little parſley, thyme, two ſhalots or an onion, 
grate a little nutmeg, lemon peel, ſome pepper, 
and ſalt, . mix them all up with eggs. It is 
proper for a top- diſh for a ſecond courſe, or a * 


4 
: SS # 4 31 > 


Piokoxs f. in a , 


«3 * 


PICK, draw, and waſh, your dag pigeons, 


* ſtick their legs in their belly, as' you do; boiled 
' Pigeons, ſeaſon them with pepper, falt, and 
| beaten mace, put into the belly of every pigeon 


a lump of butter the ſize of a walnut, lay your 
Pigeons in a pie-diſh, pour over them a batter 
made of three eggs, two ſpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate | 
oven; and ſerve them to table i in the flame diſh. 


Nas 
* Piexons tranſmogrified, 
N 15 rf 4.4 i tn. 


PICK Pp” clean fix ſmall- young: pigeons, 


but do not cut off their heads, cut off their pi- 


nions, and boil them ten minutes in water, then 
cut off the ends of {x large cucumbers, and ſerape 


out the ſeeds, put in your. pigeons, but let the 
heads be out at the ends of the cucumbers, and 


ſtick a bunch of barberries in their bills, and 
then put them in a toſſing- pan, with a pint of 


veal gravy, a little anchovy, a glaſs of red wine, 


A — of a A little flice of lemon, 
| Chyan 
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Chyan and ſalt to your taſte, ſtew them ſeven 


minutes, take. them out, thicken, your gravy with 
a little butter rolled in flour, boil it up, and 
ſtrain it over we e and oY them up. 

> 4 * 3 | | 4 Yd 


1 11 N 


9 


TAKE your e ne FX 6. 88 thams 
{lit them rs the back, and ſeaſon them with 
pepper and ſalt, lay them on the grid- iron with 
the breaſt upward, then turn them, but .be- care- 
ful you do not burn the ſkin; rub them over 
with butter, and keep turning them till, they 


are enough, diſh them up, and lay round them 


oriſped parſley, and pour over them melted 
butter or gravys n. 1 ww * ew 
them up. b 


To * PiGEONS: in Rice. 


WHEN you have picked and drawn your 
F turn the legs under the wings, and cut 


off the pinions, then lay over every pigeon thin 
lices of bacon, and a large beet leaf, wrap them 
in clean cloths ſeparately, and boil them till 
enough ; have ready four ounces of rice boiled 
put into a ſieve to drain; put the rice ©. 
into a little good veal grayy. thickened with flour 


oft, and 


and butter, boil ybur rice à little in the gravys 
and add two ſpoonfuls of 


con and beet leaves, PO: the rice: over hems 


amd ſerv6them 22 1 „ N 0 | 
" 183, £9 £m * n 10 
n nnn 5 4 * 36] 4 : Kya, I 4 3 . 
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good cream; take your - 
Pigeons out of the cloths, and leave on the ba- 


. 1 
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"ONE 7 fronds Ponente. 6 n . 


Fick 3 and waſh your pigeons ings 
clean, ſtuff the craws and lard them down the 
ſides of the breaſt, fry them in butter a fine 
brown, and then put them into a toſſing-pan, 
with a quart of gravy; ſtew them till they are 
tender, then take off the fat, and put in a tea- 
ſpoonful of lemon pickle, a large ſpoonful of 
browning, the fame of walnut catchup, a little 
Chyan and ſalt, thicken your gravy, and add half 
an ounce of morels, and four yolks of hard eggs; 
lay the pigeons in your diſhꝭ and put the morels 
and eggs round them, and ſtrain your ſauce 
over them.—Garniſh with nn. _ _ 
8 and ſerve them up. J 


2  Fugged PIGEONS: © 

+ TAKE fix pigeons; pluck and draw them, 
waſh” them clean, and dry them with à cloth, 
ſeaſon them with beaten mace, white pepper and 
fak, put them in a jug, and put half à pound 
of butter upon them, ſtop up your jug claſe 
with a cloth, that no ſteam can get out, ſet it in 
a kettle of boiling water, and let it boil une 
12 and à half, then take out your pigeons, 
and put the gravy that ĩs come from the pigeons 
into a pan and put to it one ſpoonful of wine, 

one of n à llice of lemon, half an an- 
| chopped ſmall, and. a bundle of ſweet 

herbs, boil it a little, thicken it wich a little 
butter rolled in flour, lay your pigeons on the 


dich, and ſtrain the gravy on them ; ; garniſh with 


Ju 22 


Garniſh with pickles, 8: 


ENGLISH: HOUSE-KEEPFR, 
parſley and red cabbage, and ſerve them up: you 
may lay muſhrooms or forcemeat balls —t is 
* pretty ſide or corner-diſh,. Ae H lb 5. 


i "MG 
| Boiled Prozons. and Bacon. Ai abi 


TAKE ſix young pigeons, waſh thong BY 


as before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 


minutes, have ready boiled à ſquare piece of 


bacon, take off the ſkin and brown it, put the 


bacon in the middle of your diſh, and Ke the 


pour plain melted butter over Ls and ſend 


. 
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cr your | Kron as you would do chicks = 
ens for fricaſle Wy a light brown, then | 


4s them into 55 good mutton gravy, and 
w them near half an hour, and then put in 


half an Ounce of morels, a ſpoonful of © browns 


ing, and a flice of Jemon, 5 05 wp Foe your . aſs 
and thicken yout gravy, ſtrain 


133 


round it, and lamps of ſtewed ſpinage; 


eee OE: eee 


— | 


geons, and lay round them forcemeat * a” 1 


47 6 $44. 4 W 
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| HALF roaſt” two partridges, and take; the 0 
fleſn from them, and mix it with the crumbs f 
a penny loaf ſteeped in rich gravy, fix qunces 
beef thartowl! or half x pound of fat bacon _ 
ſcraped,” ten morels boiled ſoft and cut fmall, 
to Witichoke bottoms Kg. aud ſhred 55 1 
3 28 
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the yolks of three eggs, pepper, ſalt, nutmeg; - 
and ſhred lemon peel to your palate, work them 
together, and bake them in moulds the ſhape of 
an egg, and ſerve them up cold or in jelly. 
roms with curled * 


To flew P. ARTRIDGES., 11 nn 


| 'TRUSs/ your partridges as for un! fuff | 
the craws, and lard them down' each fide of the 
breaſt, then roll a lump of butter in pepper, falt, 
and beaten mace, and put it into the bellies, ſew 
up the vents, dredge them well, and fry them'a 
light brown, then put them into 'a ſtew-pan, 
with a quart of good gravy, a ſpoonful of Ma- 
deira wine, the ſame of muſhroom catchup, a 
tea-{poonful of lemon pickle, and half he 
Quantity of - muſhroom powder, one anchayy, 
half a lemon, a ſprig of ſweet-marjoram, cover 

. the pan cloſe, and ſtew them half an bour, 
then take them out, and thicken the gravy, 

| boil it a little, and pour it over the partridges, 
and lay round them , artichoke bottoms boiled 
and cut in quarters, and the yolks of four 
hard eggs, if agreeable, | 


To few vane net a ſecond Way. ' 
TAKE. three partridges when dreſſed, ſinge 
them, blanch and beat three ounces of almonds, 
and grate the ſame quantity of fine white bread, 
chop three anchovies, mix them with ſix ounces . 
of butter, ſtuff the partridges, -andlew them up 
at both ends, truſs them, and rap ſlices, of fat 
vu round. thern, half coaſt 3thow, then take 
1 ä | ang 
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one and pull the meat off the breaſt, and beat it 
in a marble mortar, with the forcemeat it was 
ſtuffed vrith; have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſte w-pan, then 
take the bacon off the other two, wipe them 
clean, and put them into the gravy, with a good 
deal of ſhalots, let them ſtew till tender, then take 
them out, and boil the gravy till it is almoſt as 
thick as bread ſauce, then add to it a glaſs of 
ſweet oil, the ſame of Champagne, and the ſauce 
of a China orange; | put- your-partridges in, and 


make them hot COOPER with llices of bacon 
apd ny (iS 5 


l 8 * 
S : - * 14 > 
1 290 þ <4, "3 "2 V 
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"WHEN you have paunched and caſed your 3 
hare, cut her as for eating, put her into a large 
ſauce- pan, with three pints of beef gravy, a pin 
of red wine, a large onion ſtuck with cloves,” 1 
bundle of winter ſavoury, a ſlice of horſe-radiſh, yo 
two blades of beaten mace, one anchovy, a 
ſpoonful of walnut or mum catchup, one of _- 
browning, half a lemon, Chyan and ſalt to uublrt 
taſte ; put on a cloſe cover, and ſet ĩt over a gentle 
fire, and ſtew it for two hours, then take it up 4 1 | 
into a ſoup-diſh, and thicken your gravy | with 3 05 
lump of butter rolled i in flour; boil it à little, P | 
and ſtrain it over your hare.——Garniſh with le- 
mon has cut WY 38055 and ſerve it up. 


2 
|. 
2 & 10 


3 ' bj Jug 4 HaRE, 


cr hs ha as for eating, A it . 
pepper ** and . we it into * 


* 
A - * 


r 
r 
* 


1 
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odr pitcher, with a cloſe top, put to it à bundle) 
of Tweet herbs, and ſet it in a kettle of boiling 
water, let it ſtand till it is tender, then take it 
up, and pour the gravy into a toſſing- pan, with: 
a glaſs of red wine, one anchovy, a large onion 
ſtuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte z boil it alittle and 
thicker: it: diſh up your hare, and ſtrain the 
gravy over it, then ſend it u ß 


To florendine a Hary. 


TAKE a grown hare, and let her: hang 'up 
four or five days, then caſe her, and leave on the 
ears, and take out all the bones except the head, 
which muſt be left on whole, lay your hare flat 
on the table, and lay over the inſide a forcemeat, 
and then roll it up to the head, ſkewer it with- 

the head and ears leaning back, tie it with pack- 
thread, as you would a collar of veal, wrap it in 
a cloth, and boil it an Hour and a half in a ſauce- 
pan, with a cover on it, with two quarts of 
water; when your liquor is reduced to one quart, . 
put in a pint of red wine, a ſpoonful of lemon | - 
| bs and one of catchup, the ſame of brown- 


: 


no 


ng, and ſtew it till it is reduced to a pint, thicken 
it with"butter rolled in flour, lay round your 
hare a few morels, and four flices of forcemeat, 
boiled in à caul of a leg of veal: When you diſh 
it up, draw the jaw- bones, and ſtick them in the 
eyes for horns, let the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth, ſtrain 
over your ſauce, and ſerve it up: garniſh with 
barberries and parſley, ===: Forcemeat for OY. | 
% | OB: IT ts are 
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haro: take the crunibs of a penny loaf, the liver 


ſhred fine; half a 


pound of fat bacon: ſeraped, 


nls winter ſavoury, ſweet-marjoram, - 
thyme, peppers talk, and utes to —— 


* 
TE - = , 


To bodge-podge a „Hans. e 


chr OE hare in pieces, -as you do 281 ew 


ing, and Put it into a pitcher, with two gd 
three onions; ſome {alt, and a lit pepper, a 

bunch of ſweet herbs, and a piece of butter; 
ſtop the pitcher very cloſe, that no ſteam may 
fl out, ſet it in a. kettleful of boiling water, 


you firſt put the hare into the kettle, put 1h 


lettuce, cucumbers, celery, and Is if 2 ho 


— 


* it euer 75 


* e Rabmrrs. » 5 5 


TAKE this young rabbits, ſkin thems Ns 
leave on the ears, waſh and dry them _— 
cloth, take out the bones carefully, 
head whole; then lay them flat, make a 
meat of à quafter of a pound of bacon ſcraped, 


it anſwers better than ſuet, it makes the rabbiw 


cat tender and whiter ; add to the bacon the 
crumbs of a 


or lemon peel ſhred fine, parſley: chopped ſmall, 
nutmegs/Chyan and ſalt to yvur 0 mix them 


a glaſt of red wine, one anchovy, two egg, 4 


the kettle filled up as the water waſtes, let 
it "few four or five houts at leaſt, You may, when 


Tar 


penny loaf, a little lemon, "thyme, 


up together with an egg, and ſpread it over thẽe 


rabbits, roll them up to the head; ſkewer: them 
e hw re Fee * 
meat 
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meat from coming out, ſkewer the ears 
and tie them in ſeparate cloths, and boil en 
half an hour: When you diſh them up take out 
the jaw- bones, and ſtick them in the eyes for 
ears, put round them forcemeat balls and muſh- 
rooms, have ready a white ſauce made of veal 
gravy, a little anchovy, the juice of half a le- 
mon, or a tea-ſpoonful of lemon pickle, ſtrain 
it, take a quarter of a pound of butter rolled in 
flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whilſt the flour is a flolving, beat the 
yolk of an' egg, Put. to it ſome thick cream, 
nutmeg, and falt, mix it with the gravy, and let 
it immer a little over the fire, but not boil, for 


it will curdle the cream; pour it NY the rabbits, 
Wan ſerve them up. 


: 
44 24 > i. 1 
1 41 4 8 
* o 


83 pee pe rage 


TAKE young rabbits, ſkewer W and put 
the ſame pudding as for the roaſted rabbits, when 
they are roaſted draw out the jaw-bones and 
ſtick them in the eyes, to appear like horns, then 
take off all the meat of the back clean from 
the bones, but leave them whole, chop the meat 

exceeding fine, with a little ſhred 1 lemon 
peel, one ounce of beef marrow, a ſpoonful of 
good cream, and a little ſalt, beat the yolks of 
two hard eggs, and a piece of butter the fize of 
a walnut, in a marble mortar, very fane, then 
mix all together, and put it in a toſſing- pan; 

when it has ſtewed five minutes, lay it on the 
rabbit when you take the meat off and put it 
<loſe_ down-with pour hand, t — a 
Waist; | Who 


* * 

. « ty 1 6 . 
2 
— Y * 


* 


r // 
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whole rabbit, then heat a ſalamander, andbromm 
it all over, pour a brown gravy made as 
thick as cream in the diſh, ſtick a bunch of 


myrtle in their mouths, and ag ee up with 
1 livers broiled. and frothed, . e 


8 
1 a 


To. ſricaſſee Ranpirs brown. a e 


cu T your rabbits as for eating, by them 
in butter a light brown, put them in a toſfing- 
pan, with a pint of water, à "tea-ſpoonful 2 
lemon pickle, a large ſpoonful of muſhroom 
catchup, the ſame of browning, one 1 
a ſlice of lemon, Chyan pepper and ſalt to your 
taſte, ſtew them over a flow fixe till they = - 
enough ; thicken your gravy; and ſtrain it, dimm 


up Nn rapBits, e F the gravy over them, * 
| ad 


'To \fricaſſe Ravyirs white 5 nl 


cur your rabbits as before, and Hy them 
into a toſſing-pan, with a pint of veal gravy, a 
tea - ſpoonful of lemon pickle, one anchovy, a 
lice of lemon, a little beaten mace, Chyan pep- 
per and ſalt, ſtew them over a ſlow fire, When 
they are enough, thicken your, gravy with flour 
and butter, ftrain it, then add the yolks of two 
eggs mixed with a large tea-cupful of: thick 
cream, and a little nutmeg GEN in it, do 28 
let it boil, and ſerve 1 it up. : 


LI FA 


ha * 


I wa. a nice Warr aſs TY ien 


1 72 Vp Ar, 1 


Cr ſome ſlices of bread half an inch thick, 


- n them i in TY wut not n * 


155 THEK EXPERIENCED", - 

thine anchovies, take dut the bones, and Tay 
Half an atichovy on cnch fy of bread, have 

ready ſotne Chee cheeſe' grüted, and forme 

chopped parſley mixed ets lay it prettyteick 

over the bread and anchovy, baſte it with bitter, 

and brown it with a ſalamander: it muſt be 
„ done on the diſh on Which you ſend it to table. 


A. ine Haricv, by 2 ＋8 obe. 


GET a large neck of mutton, cut. it in two 

rts, put the 1 part into a ſtew-pan, with 
| gar large turnips and four carrots in a gallen pf 
waters; let it boil gently over a flow fire till all 
the goodneſs is out of the meat, but not boiled 
t pieces, then bruiſe the turnips and two of 
Acerrots fine into the ſoup, by way of thickening 
Mut and fry Aix ounces in nice butter, and 


4 


ſhape, and put them on the ſoup; and 


them in butter, and put them in juſt before you 
take it off the fire, and ſeaſbh it to your tate 


with pepper and ſalt, and ſerve fe <P IT hot * 


5 3 BY 


"7 A Waris Morton & Lins. Che 
CUT a neck or loin of mutton or "Jamb 1 in 


nice ſteaks, and fry them a light brown, have 


| ready ſome good gravy made of the ſerag of the 
I Hutton and ſottie veal, With à piece of Jean. 


them in, then cut the other part of the | 
ton in very good chops, not too large, iry 


"Joe it New very flow till the chops are very ten- 
der, cut the other two carrots that were "Joie | 


u aud à few capers,” e to your ip 


8 g. K Fg - E 


© 


pally, ay a2 > ty 


-” — — e Tc DD - 0p ca 
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with pepper, falt, chyme, and onjans, which 
muſt be ſtrained off, and added to the eaks, juſt 
one hour before you ſend them to the, table; 
take gute to do it ona flow fire, diſh than: up 
handſomely, with turnips and carrots cut in dice, 
with a good deal of gravy, thickened with a 
piece of butter rolled in a very little flour; it . 


they erg de eager a W-A96-s ee Send 
them up wy hot. I CTY 


To havico a Nen of Nor ron e frond Way: 7 


TAKE a, neck of mptton and cut it. into 
chops, flour them, and put them into 3 igw- 
pan, fet them over the fire, and. keep at 
them till brown, then take them out, and. put 
a little more into the ſame. pan, apd keep-it H 
ring till brown, oyer the fire, With a. -bunghgof © 
ſweet herbe, a hay leaf, an - onion, and — 
ocker ſpice yÞy;;pleaſe;- boi them well togethors” 
and then ſtrain the broth through 3, ſieve into 
an earthen! pan by itſelf, and fim the fat of, 
which done: is a good. graxy, then add turnips 
and carrots, with two ſmall onions, à little 
celery, then place your mutton in 4 ſtewrpan, 
with the celery, and other roots, then put the 
gravy. £0; them, and as much -water..as will 
cover t 


hem; keep 1 over a gentle hire es 2 


to ſerve up. 


; a : 9 
A * 17 V 81 


A 1 Hadge-podge of TY 


Fad * la Is 9 IF e's” 
c A neck or. Pein of mutton. co 
take off all the fot, then put che e a 


9 Wader e carrats, | 


ji — 
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cucumbers cut in quarters, four or five onions; 
and pepper and ſalt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, then 
ſet it in a pan of boiling water, let it boil four 
hours; keep the pan ſupplied with freſh boiling 
Water as it waſtes. | 


To dreſs Cocuribers with Loos 


TAKE ſix large young cucumbers, pare, 
quarters and cut them into ſquares, about the 
ze of a dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and put them into a ſtew-pan, with an onion, 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter, and a little ſalt, ſet it over the 
fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
burn; then dredge in a little flour over them, and 
Put in as much veal gravy as will juſt cover the 
cucumbers, and ſtir it well together, and keep a 
gentle fire under it till no ſcum will riſe ; then 
take out the ham and onion,” and put it the 
yolks of two eggs beat up with a tea-cupful of 
good cream; ſtir it well for a minute, then take 
2 it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice; have read) 
five or ſix poached eggs to lay on the wp. 


a To flew Peas. 3 


TAKE A quart of young peas, waſh them, 
and put them into a ſtew-pan, with a quarter of 
a pound of butter, three cabbage lettuces cu 
mall five or ſix young onions, with «a little 

| | thyme 
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thyme, parſley, pepper, and ſalt, and let them 
ſtew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 
flices of bacon! or ham, and let them ſtew all 
together till the peas ate enough, then thicken 


them up with a quarter” of a Foyer of Bitter 
rolled 1n x Hour. 


— 


20 file kT coue. 


*s PEEL and ſcrape the inſide of the muſh- 
rooms, throw them into ſalt and water, if but- 
tons,” rub'tbem with flannel, take them out, and 
boil them with freſh ſalt and water, when they 
are tender put in a little ſhred: parſley, an onion 
* ſtuck with cloves, toſs them up with a good 
lump of butter rolled in a little flour; you may 
put 1n three ſpoonfuls of thick cream, and a 
F little nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ſerve it to 
table: you may leave out the parſley, and ſtew 
in a glaſs of wine, if you like it. 


BR. * 


- 2 , . "+ = K . 
s . 
dy | * 3 O . 
. , # 3-4& + 3 # * : >. + Y 


Obſervations on P1 E 8. 


AlSED pies ſhould have a quick oven, and 
well cloſed up, or your pie will fall in the 
nder it ſhould have no water put in till the 
minute it goes to the oven, it makes the eruſt 
| | fad, 
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fad, and is a great hazard of the pig running. 
Light paſte requires a, moderate oven, but not 
too flow, it will make it ſad, and a quick 6 
oven will catch and burn it, and not give it time 
to riſe; tarts that are iced require a flow oven, 
or the icing will be brown, and the paſte not 
be near baked. Theſe ſort of tarts ought to be 
made of ſugar paſte, and rolled very thin. 


To make criſp PASTE for TARTS. 


TAKE one pound of fine flour. mixed with 
one ounce of loaf ſugar beat and ſifted, make it 
into a {tiff paſte, with a gill of boiling cream, and 
three ounces of butter in it, work it well, roll 
it very. thin; when you have made your tarts, 
beat the white of an egg a little, rub it over 
them. with a feather, ſift a little double-refined 
ſugar over them, and bobs them in a. ae | 


doven. 


Lleixo a ſecond Way. 


BEAT the white of an egg to a ſtrong froth, | 
put in by degrees four ounces of double-refined 
ſugar, with as much gum as will lie on a ſix- 
pence, beat and ſifted. fine, beat it half an 
hour, then lay it over your tarts the thickneſs of 
a ſtraw. | 


To make a light PASTE for TARTS, * 


| TAKE one pound of fine flour, beat the 
white of an egg to a gag froth, mix it with as 
muck water * will make three quarters of a 
K's: pound 


2 


„ W * 
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pound of flour into pretty ſtiff paſte, roll it 
. 7 very thin, lay the third part of half a pound 

butter in thin pieces, dredge it with part of 
the quarter of your flour left out for that pur- 
poſe, roll it up tight, then, with your paſte-pin 
roll it out again, do ſo until all your half pound 
of butter and flour is done, cut it in ſquare 
pieces, and make your tarts; it . a quicker 
oven than criſp paſte. 


Wm 


To age an APPLE TART. 

SCALD eight or ten large codlings, when 
cold ſkin them, take the pulp, and beat it as fine 
as you can with a filver ſpoon, then mix the 
yolks of ſix eggs and the whites of four, beat 
all together as fine as poſhble, put in grated nut- 

meg and ſugar, to your taſte, melt ſome fine 
freſh butter, and beat it till it is like a fine thick 
cream, then make a fine puff paſte, and cover 
a tin petty-pan with it, and pour in the ingre- 
dients, but do not cover it with your paſte; bake 
it a quarter of an hour, then if it dut of the 
petty=pan on a diſh, ad, ſtrew fine vas — 
beat and hifaeds all over it. 


U — » "Y 


1 2 To make PasrE & a Goon: Pr, 


- TAKE eig hteen pounds of fine flour, put 2 
po of freſh butter, and one pound of ren= _ 
dered beef ſuet in a kettle of water, boil it two 


or three minutes, then pour it boiling hot upon =" 24 


your flour, warkjit well into a pretty ſtiff paſte, 
Pl it in log to n raiſe your Pie, 25 : 


— 
— 
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2 1 N /* 
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it in 4 hot oven; you may make any raiſed pie 
the ſame way, only take a ſmaller quantity in 
proportion. oh 2 
To make a cold Pas TE for Dis H P18s. 
TAKE a pound of fine flour, rub into it half 


2. pound, of butter, beat the yolks of two eggs, 


put them into as much water as will make it 
a ſtiff paſte, roll it out, then put your butter on 
in thin pieces, duſt it with flour, roll it op 
tight, when you have done it fo for three times, 
roll it out pretty thin, and bake it in a quick 
OVEN, | 


To make PAsTE for CUSTARDS. 


PUT half a pound of butter in a pan of 
water, take two pounds of flour, when your but- 
ter boils pour it on your flour, with as much 
water as will make it into a good paſte, work it 
well, and when it has cooled a little, raiſe your 
cuſtards, put a paper round the infide of them, 
when they are half baked fill them. When you 
make any kind of dripping paſte, boil it four or 


| five minutes in a good quantity of water, to take 


the ſtrength off it; when you make a cold cruſt 
with ſuet, ſhred it fine, pour part of it into the 
flour, then make it into a paſte, and roll it 
out as before (only ſtrew in it ſuet inſtead of 
butter). - 


To make a FRENCH PIE. 
| TO two pounds of flour put three quarters. 


of a pound of butter, make it into a paſte, and 


raiſe 
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raiſe the walls of the pie, then roll out ſome 

paſte thin, as for a lid, cut it-into vine leaves, or 
the figures of any moulds you have: if you have 
no moulds, you may make uſe of a crocran, and 


pick out pretty ſhapes, beat the yolks of two 
eggs, and rub the outſide of the wall of the pie 


with it, and lay the vine leaves or ſhapes round 


the walls, and rub them over with the eggs, fill 
the pie with the bones of the meat, to keep the 
ſteam in, that, the cruſt may be well ſoaked ; it 
is to go to table without a lid. 

Take a calf's head, waſh and dove it well, 
boil it half an hour, when it is cold cut-it in 
thin flices, and put it in a toſſing-pan, with three 
pints of veal gravy, and three 3 cut 
thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces, and put them into 
your toſſing- pan with a. ſpoonful of lemon 
pickle and one of browning, Chyan pepper, and 
a little ſalt; when the meat is tender, thicken 
the gravy a little with flour and butter, ſtrain. it, 
and put in a few pickled muſhrooms, but freſh 
ones if you can get them; put the meat into the 
pie you took the bones out, and lay the niceſt 
part at the top, have ready a quarter of an hun- 
dred of aſparagus heads, ſtrew them over the 
top of the pie, and ſerve it uf 


„ % # 


ZZ 
* * 
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A Yorkſhire Goos Pre. 


TAKE. a large fat gooſe, ſplit it down the 
back, and take all the bones out, bone a turkey 
and two ducks the ſame way, ſeaſon them very 
well with pepper and falt, with fix woodcocks, 
lay the gooſe down on a clean diſh, with the 
ſKkin-ſide down, and lay the turkey into the 
gooſe with the ſkin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter of 
an ounce of mace beat fine, the ſame of white 
pepper, and falt to your taſte, till the meat will 

leave the bones, and ſcum the butter off the 
_ gravy, pick the meat clean off, and beat it in a 
marble mortar very fine, with the butter you took 
off, and lay it in the turkey; take twenty-four 
pounds of the fineſt flour, fix pounds of butter, 

half a pound of freſh rendered ſuet, make the 

| paſte pretty thick, and raiſe the pie oval, roll out 
a lump of paſte, and cut it in vine leaves, or what 
form you pleaſe; rub the pie with the yolks of 
eggs, and put your ornaments on the walls, 
then turn the hare, turkey, and gooſe, upſide- 
down, and lay them in your pie, with the ducks 
at each end, and the woodcocks. on the ſides, 
make your lid pretty thick and put it on; you 
may lay flowers, or the ſhape of the fowls in 
paſte, on the lid, and make a hole in the mid- 
dle of your lid; the walls of the pie are to be 
one inch and a half higher than the lid, then 
rub it all over with the yolks of eggs, and bind 
it round with three-fold paper, and lay the ſame 
over 


Ss 
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over the top; it will take four hours baking in 
a brown-bread oven; when it comes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pie through 
a tun- diſh, cloſe it well up, and let it be eight 
or ten days before you cut it; if you ſend it any 
diſtance, make up the hole in the middle with 
cold butter, to prevent the air from getting in. 


A HARE PIE, 


CUT a large hare in pieces, ſeaſon it well 
with mace, nutmeg, pepper, and ſalt, put it in 
a jug, with half a pound of butter, cover it cloſe 
up with a paſte or cloth, ſet it in a copper of 
boiling water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of ſcraped 
bacon, two onions, a glaſs of red wine, 5 
crumb of a penny loaf, a little winter ſavoury, 
the liver cut ſmall, a little nutmeg, ſeaſon it 
high with pepper and falt, mix it well up with. 
the yolks of three eggs, raiſe the pie, and lay 
the forcemeat in the bottom, lay in the hare, 
with the gravy that came out of it, lay the lid 


on, and put flowers or leaves on it; it will take 


an hour and a half to bake it.—It is a handſome a 
ſide-diſh for a large table. 


A SALMON Pix, | 


Bol. your ſalmon as for eating, take off the 
Min, and all the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep= 
per, and ſalt, to your tafte; raiſe the pie, and put 
flowers or leaves on the walls, put the ſalmon in. 


e 
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and lid it, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a 
lemon in flices, and lay over it, ſtick in two or 
three leaves of fennel, and ſend it to table with- 
out a lid. 


A BEEF STEAK Pix. 


BEAT five or fix rump-ſteaks very well with 
a paſte-pin, and ſeaſon them well with pepper 
and ſalt, lay a good puff paſte round the diſh, 
and put a little water in the bottom, then lay 
the ſteaks in, with a lump of butter upon every 
ſteak, and put on the lid; cut a little paſte in 
what form you pleaſe, and lay it on. | 


4A THATCHED HovsE Pie, 


TAKE an earthen diſh that is pretty deep, 
rub the inſide with two ounces of butter, then 
ſpread over it two ounces of vermicelli, make 
a good puff paſte, and roll it pretty thick, and 
-lay it on the diſh; take three or four pigeons, 
ſeaſon them very well with pepper and ſalt, and 
put a good lump of butter in them, and lay them 
in the diſh with the breaſt down, and put 4 
thick lid over them, and bake it in a moderate 
oven; when enough take the diſh you intend 
for it, and turn the pie into it, and the vermi- 
celli will appear like thatch, which gives it the 
name of thatched-houſe pie. It is a pretty 
fide or corner-diſh for a large dinner, or a bot- 

om for ſupper. | 
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Eo and Bacon PIE 7o eat cold. 


STEEP a few thin ſlices of bacon all night 
in water, to take out the ſalt, lay your bacon in 
the diſh, beat eight eggs, with a pint of thick 
cream, put in a little pepper and falt, and pour 
it on the bacon, lay over it a good cold paſte, 
bake it a day before vou want it in a moderate 
oven. | 


A CALF's Heap PIE. 


PARBOIL a calf 's head, when cold cut it in 
pieces, ſeaſon it well with pepper and falt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pie, and lay three or four ſlices 
of lemon, and pour on ſome good melted but- 
ter, and ſend it to the table without a lid, 


A ſavoury CHICKEN PIE. 


LET your chickens be ſmall, ſeaſon. them 
with mace, pepper, and falt, put a lump of but- 
ter into every one of them, lay them in a diſh, 
with the breaſts up, and lay a thin ſlice of bacon 
over them, it will give them a pleaſant flavour, 
then put in a pint of ſtrong gravy, and make a 
good puff paſte, lid it, and bake it in a moderate 
oven: French cooks generally put mOrmia. ang 
yolks of eggs chopped ſmall, 4 


4 Mick 5 
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A Mince Pre. 


BOIL a neat's tongue two hours,. then ſkin 
it, and chop it as ſmall as poſlible, chop yery 
{mall three pounds of freſh beef ſuet, three 
pounds of good baking apples, four pounds of 
currants waſhed clean,, pickled, and well dried 
before the fire, one pound of jar-raiſins ſtoned 
and chopped ſmall, and one pound of powder 
ſugar, mix them all together, with half an 
ounce of mace, the ſame of nutmeg grated, 
cloves and cinnamon a quarter- of an ounce of 
each, and one pint of French brandy, and make 
a rich puff paſte; as you fill the pie up, put in 
a little candied citron and orange cut in ſmall 
pieces; what you have to ſpare put cloſe down 
in a pot and cover it up, put no citron or orange 
in till you uſe it. | | 


To make a Mince PrE without MEAT. 


CHOP fine three pounds of ſuet, and three 
pounds of apples, when pared and cored, waſh 
and dry three pounds of eurrants, ſtone and chop 
one pound of jar-raiſins, beat and ſift one pound 
and a half of loaf ſugar, cut ſmall twelve ounces 
of candied orange peel, and fix ounces of citron, 
mix all well together, with a quarter of an ounce 
of nutmeg, half a quarter of -an ounce of cin- 
namon, fix or eight cloves, and half a pint of 
French bandy, put it cloſe, and keep it for 


uſe. | | 
A Cop- 
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| 4 CODLING Pre. 
GATHER ſmall codlings, put them in a 


clean braſs pan with ſpring water, lay vine leaves 


on them, and cover them with a cloth wrapped 
round the cover of the pan to keep in the ſteam; 
when they grow ſoftiſh, peel off the ſkin, and 

put them in the ſame water with the vineleaves, 
hang them a great height over the fire to green, 
when you ſee them a fine green, take them out 
of the water, and-put them in a deep diſh, with 
as much powder or loaf ſugar as will ſweeten 
them, make the lid of rich puff paſte, and bake 
it; when it comes from the oven, take off the 
lid, and cut it in pieces like ſippets, and 
ſick them round the inſide of the pie with the 
points upward, pour over your codlings a good 
cuſtard made thus: Boil a pint of cream, 


with a ſtick of cinnamon, and fugar enough to 


make it a little ſweet, let it ſtand till cold, then 
put in the yolks of four eggs well beaten, ſet it 
on the fire, and keep ſtirring it till it grows 
thick, but do not let it boil, left it curdle, then 
pour it into your pie, pare a little lemon thin, 


cut the peel like ſtraws, and lay it on your cod- 


lings over the top. 


Hen» P1E fir LzNT, 


TAKE lettuce, leeks, ſpinage, beets, and 


parſley, of each a handful, give them a boil, then 


chop them ſmall, and have ready boiled in a cloth N 


one quart of groats, with two or three onions in 


chem, put them in a frying-pan with the — 3 
N a "IA : 


4 
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and a good deal of ſalt, a pound of butter, and 
a few apples cut thin, ſtew them a few minutes 
over the fire, fill your diſh or raiſed cruſt with 
it; one hour will bake it, then ſerve it up, 


A VENISON PAS TY. 


BONE a breaſt or ſhoulder of veniſon, a 
it well with mace, pepper, and ſalt, lay it in a 
deep pot, with the beſt part of a neck of mutton 
cut in ſlices, and boil over the veniſon, pour in a 
large glaſs of red wine, put a coarſe paſte over it, 
and bake it two hours in an oven, then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of butter over it; make a good 
puff paſte, and lay it near half an inch thick. 
round the edge of the diſh, roll out the lid, 
which muſt be a little thicker than the paſte on 
the edge of the diſh, and lay it on, then roll out 
another lid pretty thin, and cut in flowers, 
leaves, or whatever form you pleaſe, and lay it 
on the lid; if you do not want it, it will keep 
in the pot it was baked in eight or ten days, but 
keep the cruſt on, to prevent the air from getting 
into it. A breaſt and ſhoulder of veniſon | is 
the moſt proper for a paſty. 


An HoOTTENTOT Pre, 


BOIL and bone two calf's feet, clean very 
well a calf's chitterling, boil it and chop it ſmal al. 
take two chickens and cut them up as for eat» 
ing, put them in a ſtew-pan, with two ſweet» 
breads, a quart of veal or mutton gravy, half an 
aunoe of morels, Chyan pepper and ſalt to your. 
| Pale 
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palate, ſtew them all together an hour over a 
E fire, then put in ſix forcemeat balls that 

ave been boiled, and the yolks of four hard 
eggs, and put them in a good raifed cruſt that 
has been baked for it, ſtrew over the top of 
your pie a few green peas boiled as for eating; 
or peel and cut fome young green brocoli ſtalks 
about the ſize of peas, give them a gentle boil, 
and ſtrew them over the top of your pie, and 
ſend it up hot without a lid, the fame way as 


9 


the French pie. 


*. 


A BID E's Pix. 


BOIL two calf's feet, pick the meat from 
the bones, and chop it very fine, ſhred ſmall one 
pound of beef ſuet and a pound of apples, waſh 
and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter 
of a pound of jar raiſins, a quarter of an ounce 
of cinnamon, the ſame of mace or nutmeg, two 
ounces of candied citron, two ounces-of candied 
lemon cut thin, a glaſs of brandy, and one of 
Champagne, put them in a China. diſh with a 
rich puff paſte over it, roll another lid, and cut 

it in leaves, flowers, figures, and put a glaſs 
tig 7 EET oi 
£ EEL PIE, | __— 

SKIN and waſh your eels very clean, cut 

them in pieces an inch and a half long, ſeaſon 
them with pepper, «alt, and a little dried ſage 
rubbed ſmall, raiſe your pies about the ſize of 
the inſide of a plate, fill your pies with _ 7 
. | lay: "== 
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lay a lid over them, and bake them in a quick 
oven: they require to be well baked. 


To make a LOBSTER Pix. 


TAKE two or three good freſh lobſters, take 
out all the meat and cut it in large pieces, put 
a fine puff paſte round the edge of your diſh, 
then put in a layer of lobſters, and a layer of 
oyſters, with bread crumbs and ſlices of but- 
ter, a little pepper and ſalt, then a layer of lob- 
ſters, &c. till your diſh is full, then take the red 
part of the lobſter, pound it fine, with chopped 
oyſters, crumbs of bread, and a little butter; 
make them into ſmall balls, and fry them, then 
lay them upon the top of your pie; boil the 
| ſhells of your oyſters to make a little gravy, put 
to it a little pepper and ſalt and the oyſter liquor, 
ſtrain it through a ſieve, and fill your pie with 
it, then lay on your cruſt, and ſtick a few ſmall 
claws in the middle of your pie, and ſend it to 
the oven.,—lIt is a genteel corner-diſh for dinner, 


A Yorkſhire GIBLET PIE. 8 


WHILST the blood of your gooſe is warm, 
put in a tea-cupful of groats to ſwell, grate the 
crumb of a penny loaf, and pour a gill of boil- 
ing milk on them, ſhred half a pound of heef 
ſuet very fine, chop two leeks, and four or five 
leaves of ſage fmall, three yolks of eggs, pepper, 
ſalt, and nutmeg to your palate, mix them all up 


"ſs together, have ready the ꝑiblets ſeaſoned very 


well with pepper and ſalt, and lay them round 
a deep diſh, then put a pound of fat beef over 
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the pudding in the middle of the diſh, pour in 
half a pint of gravy, lay on a good paſte, and 
bake it in a moderate oven. 


A Ader PIE. 


SKIN and draw fix young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh, with a quar- 
ter of a pint of water; lay over them half a pound 
of butter, make a good puff paſte, and cover 


the diſh, lay a paper over it for it requires a 
good deal of baking. Gon 


(38 beet vr Al. PIE. 


LAY marrow or beef ſuet, ſhred very fine, in 
the bottom of your diſh ; cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtrew over 
them ſome marrow or ſuet, it makes them eat 
tenderer; ſtone a quarter of a pound of jar raiſinst 
chop them a little, waſh half a pound of currants 
and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces of candied 
orange, and lay them on the top ; boil half a pint 
of ſweet mountain or ſack, with a ſtick of ein- 
namon, and pour it in, lay a paſte round the 
diſh, and then lid it; an hour will bake it; 


when it comes out of the oven, put in a glas of 


French bradey or fhruby- and ſerve it up. 


An Otrve Pix. 


CUT a fillet of veal ; in thin ſlices, rub them 
over with yolks of eggs, ſtrew over them a few 
ecru 
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crumbs of bread, ſhred a little lemon peel very 
fine, and put on them, with a little grated nut- 
meg, pepper, and falt, roll them up very tight 
and lay them in a pewter diſh, pour over them 
half a pint of good gravy made of bones, put 
half a pound of butter over it, make a light paſte, 
and lay it round the diſh, roll the lid half an inch 
thick and lay it on. Make a beef olive pie the 
ſame way. 


A Sapoury VEAL PIE, 


CUT a loin of veal into ſteaks, ſeaſon it with 
beaten mace, nutmeg, pepper, and falt : lay the 
meat in your diſh, with ſweetbreads ſeaſoned 
with the meat, and the yolks of ſix hard eggs, a 
pint of oyſters, and half a pint of good gravy ; lay 
round your diſh a good puff paſte, half an inch 
thick, and cover it with a lid the ſame thickneſs, 


bake it in a quick oven an hour and a quarter; 


when you take it out of the oy2n, cut off the 
lid, then cut the lid in eight or ten pieces, and 
ſtick it round the inſide of the rim, cover the 
meat with flices of lemon, and ſerve it up. 


To make ſavoury PATTIES. 


TAKE one pound of the inſide of a cold loin 
of veal, or the ſame quantity of cold fowl, that 
has been either boiled or roafted, a quarter of a 
pound of beef ſuet, chop them as ſmall as poſ- 


ſible, with ſix or eight ſprigs of parſley, ſeaſon 
them well with half a nutmeg grated fine, pep- 
per and ſalt, put them in a toſſing-pan, with half 
a pint of veal gravy, thicken the gravy v_ 

tie 
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little flour and butter, and two ſpoonfuls of 
cream, and ſhake them over the fire two minutes, 
and fill your patties——You muſt make your 
patties thus: Raiſe them of an oval form, and 
bake them as for cuſtards, cut ſome long nar- 
row bits of paſte, and bake them on a duſting- 
box, but not to go round, they are for handles; 
fill your patties when quite hot with the meat, 
then ſet your handles a-croſs the patties ; they 
will look like baſkets if you have nicely pinched 
the walls of the patties when you raiſed them, 
five will be a diſh; you may make them with 
ſugar and currants inſtead of parſley. 


Fryed ParriY. 


CUT half a pound of a leg of veal very ſu. all, 
with ſix oyſters, put the liquor of the oyſters 
to the crumb of a penny loaf, mix them to- 
gether with a little ſalt, put it in a toſling-pan, 
with a quarter of a pound of butter, and keep 
ſtirring it for three or four minutes over the fire, 
then make a good puff paſte, roll it out, and 
cut it ſin little bits about the ſize of 'a crown 
piece, ſome round, ſquare, and three-corneted, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
to keep in the gravy, fry them in a panful of 
hog's-lard; they are a pretty corner- diſn for din- 
ner or ſupper. If you want them for garniſh to 
a cod's head, put in only oyſters; they are very 
pretty for a calf 's head hath, 11 oy; 


See 
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Sweet PATTIES. 


TAKE the meat of a boiled calf's foot, wo 
large apples, and one ounce of candied orange, 
chop them very ſmall, grate half a nutmeg, mix 

them with the yolk of an egg, a ſpoonful of 
French brandy, and a quarter of a pound of 
currants clean waſhed and dried, make a good 
puff paſte, roll it in different ſhapes, as the fryed 
ones, and fill them the ſame way; you may 
either bake or fry them. They are a pretty 
fide-diſh for FRESS: . 7 


Con PATTIES. 


TAKE the kidney part of a very fat loin of 
veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 
ſalt, to your taſte, raiſe little patties the ſize of 
a tea- cup, fill them with the meat, put thin lids 
on them, bake them very criſp: five is now 
for a * | 


To make ſine PATTIES. 


SLICE either turkey, houſe lamb, or chicken, 
| with an equal quantity of the fat of lamb, loin 
pl veal, or the inſide of a ſurloin of beef, a little 
parſley, thyme, and lemon peel ſhred, put it all 
in a marble mortar, and pound it very fine, ſea- 
Jon it with white pepper and falt, then make a 
fifle puff paſte, roll it out in thin ſquare ſheets, | 
put the forcemeat in the middle, cover it over, 
_ "cloſe them all round, and cut the paſte even. Juſt 
. "OE before 
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before they go into the oven waſh them over 


with the yolE of an egg, and bake them twenty 
minutes in a quick oven, have ready a little 
white gravy, ſaeſoned with pepper, ſalt, and a 
little ſhalot, thickened up with a little cream or 


butter; as ſoon as the patties come out of the. 


oven, make a hole in the top, and pour in ſome 


gravy, you muſt take care not to put too much 
gravy in for fear of its running out at the bes, 


and ſpoiling the patties. . 


7 1 common FRITTERS. 


TAKE half a pint of ale and two owns, beat 
in as much flour as will maRe it rather thicker 
than a common pudding, with nutmeg- and 
ſugar to your taſte, let it ſtand three or four 
minutes to riſe, then drop them with a ſpoon into 
a pan of boiling lard, fry them a light brown, 
drain them on a ſieve, ſerve them up with ſugar 
grated over them, nd wine ſauce in a boat. 


| kh, 


To make Apts FarrreRs. „ Wel 


PARE the largeſt baking a A. you can get, 
take out the core with an apple 

in round lices, and dip them in batter.. made as 
for common fritters, fry them criſp, ſerve them 
up with ſugar grated over them, and wine ſauce 
in a 1 are eee for a E ue ns 


ſupper. | | 
arts To. make Cray Pe, 1 * * | 


BEAT two eggs exceeding” well, with one 
ane of cream, one of ratifia water, one 
1 M ounce 


ſcraper, cut them 
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ounce of loaf ſugar, and two ſpoonfuls of flour, 


rate in half a nutmeg, have ready waſhed an 
tric d clary leaves, dip them in the batter, and 
fry them a nice brown; ſerve them up with 
quarters. of Seville oranges: laid round them, 
and good melted butter i in a boat. 


To make Kann FRITT ERS. 


GRATE two Naples biſcuits, pour over them 
half a gill of boiling cream; when it is almoſt 
cold, beat the yolks of four eggs to a ſtrong. 
. froth, beat the biſcuits a little, then beat both 
together exceedingly well, pour to it two ounces 
of ſugar, and as Much juice of raſpberry as will 

make it a pretty pink colour, and give it a pro- 
per ſharpneſs, drop them into a pan of boiling 
lard, the ſize of a walnut; when you diſh them 
up, Rick bits of citron in ſome, and blanched 
almonds cut length-ways in others; lay round 
them green and yellow ſweetmeats, and ſerve 
chem up. They are a prerty corner-diſh for 
| _— dinner or ſupper. "hk 


To make TANSEY FrIrTERs., Ss 


ins -the crumb of a penny loaf, pour on 
3 N "if »f i, of boiling milk, let it ſtand an 
8 . in as much juice of tanſey as will 
give it pee Bur, but not to make it bitter, 55 ” 

make it a pretty green with the juice of ſpi 
8 to it a ſpoonful of ratafia water, or bran 
deten it 55 your taſte, grate the rind of half 2 
lemon, beat the yolks of four eggs, mix them 
_ Mitogether, * hea ina e ur 
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ounces of butter, ſtir it over a flow fire till it is 


quite thick, take it off, and let it ſtand two or 
three hours, then drop them into a panful of 


boiling lard, a ſpoonful is enough for a fritter; 
ſerve them up with ſlices of orange round them, 


grate ſugar over them, and wine fauce in a boat. 


To make PLUM FRITTERS with Rick. 


GRATE the crumb of a penny loaf, pour 
over it a pint of boiling cream, -or good milk, 
let it ſtand four or five hours, then beat it ex- 
ceedingly fine, 2 to it the yalks of five eggs, 
four ounces of ſugar, and, a nutmeg grated; 


beat them well together, and fry them in hog's- - 
lard; drain them on a ſieve, and ſerve them up 


with wine fauce under them. 


To make WATER FRITTERS. 


—_ 

1 
7 
41 A, A 2 


TAKE a quart of water, five or fix ſpoohfülß, 
of flour (the batter muſt be very thick) and a 
little ſalt, mix all theſe together, and beat the 
yolks and whites of eight eggs with a little © 

randy, then ſtrain them through a hair fieve, © 


and put them to the other things; the lan 
they ſtand. before you fry them the better. Juſt 


before yaupfry them, melt about half à pound 2 1 
of butter very thick, and beat it well nf uu. 
muſt not turn them, and take care not ta burn 
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.To make Frencn Baneres. 


TAKE. half a pint of witer, a bit of leiten 
peel, a bit of butter the bigneſs of a walnut, a 
little orange- flour water; let theſe boil three 
or four minutes; then take out the lemon peel, 
and add to it a pint of flour, keep the water 
boiling and ſtirring all the while“ till it is Riff, 
then take it off the fire, and put in ſix eggs, 
leaving out the whites of three; beat theſe: well 
for about half an hour, till they come to a ſtiff 
paſte, drop them into a pan of boiling lard with 
a tea-{poon ; if they are of a right lightneſs they 
will be very nice; keep ſhaking. the pan all the 
time till they are of a light brown, A, large 
diſh will take fix or ſeven, minutes, boiling; 
when done enough, put them into a diſh that 
will drain them, ſetythem by the fire, and ſtrew 
fine ſugar over them. 0 


To make Gunman PuFFs... 


F 
T 


| PUT half a pitt of good milk into'a a g- 
pan, and dredge it in flour till it is thick as haſty- 
pudding, keep ſtirring it over a ſſow fire, till it is 
all of a lump, then put it in a marble mortar; 
when it is cold put to it the yolks of three eggs, 
four ounces of ſugar, a ſpoonful of roſe water, 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard with a tea - ſpoon, the ſize of a 
large nutmeg, they will riſe, and look like a large 
yelene 
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yellow plum if they are well beat: as you fr 
them, lay them on a ſieve to drain, grate ſugar” 
round your diſh, and ſerve them up with ſack 
for ſauce.—Ilt is a oper corner-dilh for dinner | 
or ſupper. 


To make GOFERs. 


BEAT three eggs well, with three ſpoonfuls 
of flour and a little falt, then mix them with a 
pint of milk, an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh” but- 
ter, fill the bottom part of your tongs, and clap 
the top up, form turn them, and when a fine 
brown on both fides, put them in a diſh, and 
pour white wine ſauce over them; five is enough 
for a diſh ; do not lay them one upon another, it 
will make them ſoft.—You may pur. in currants. - 
if you pleaſe, i 1 755 


To make WAFER PANCARES, + 
BEAT four eggs well, with two ſpoonfuls of 


ſine flour, and two of cream, one ounce of loaf 
ſugar, beat and ſifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
your pan well with it, pour in your batter, and 
make it as thin as a wafer, fry it only on one 
ſide, put them on a diſh, and grate ſugar betwixt 


every paperke, and ſend them hot to the ables. 


"To make Conia PANCAKES.. 


TAKE the yolks of two eggs, mix them with 


hall a ine of ene cream, two ounces of ſugar, - 


— 


* 
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rub your pan with lard, and fry them as thin as 
poſſible; grate ſugar over them, and ſerve them 
Wa - 5 


To make CLARY PANCAKES. . 


BEAT three eggs with three ſpoonfuls of 
fine flour, and a little ſalt, exceeding well, mix 
them with a pint of milk, and put lard into your 
pan; when it is hot, put in your butter as thin 


as poſſible, then lay in your clary leaves, and 


pour a little more batter thin over them; fry 
them a fine brown, and ſerve them up. | 


To make BATTER PANCAKES, 


BEAT three eggs with a pound of flour very 
well, put to it a pint of milk, and a little ſalt, 
- fry them in lard or butter, grate ſugar over them, 

cut them in quarters, and ſerve them up, 


Ta make fine PANCAKES. 


TAKE a pint of cream, eight eggs (leave 
out two of the wites) three ſpoonfuls of ſack 
or orange-flower water, a little ſugar, if it be 
agreeable, a grated nutmeg; the butter and 
cream muſt be melted over the fire; mix all to- 


ether, with three ſpoonfuls of flour; butter the 
bee for the firſt, let them run as thin as 
you can in the pan, fry them quick, and ſend 


them up hot. 


To male TAN SET PANCAKES. 


BEA four eggs, and put to them half a pint 
of cream, four ſpoonfuls of flour, and * 


* - 


oven, and always butter the pan or diſh before 


9 
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fine ſugar, beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all together, and fry them in 
freſh butter garniſh them with quarters of 
Seville oranges, grate double-refined ſugar over 
them, and fend them up hot. 


To make a pink-coloured PANCAKE. 


BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
taſte, grate in half a nutmeg, and put in a 
glaſs of brandy ; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 
ſprigs of myrtle.—It is a pretty corner-diſh for 2 
either dinner or ſupper, | i 


- . * 4 * — of 4 a T3 k . py s . : 
—_—_—_— — wx _T_ ht | _— he. | * * * 8 
* 
.* - 


 Obfervations on PUDDN .. 


REA and cuſtard puddings require time, 
and a moderate oven, that will riſe and 
not burn them; batter and rice puddings a quick 


you pour the pudding in; when you boil a pu - 4» 
ding, take great care your cloth is very clean, dip- -2 
it in boiling water, and flour it well, and give 
your cloth a ſhake ; if you boil it in a _ 


"— 


\ 
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butter it and boil it in plenty of water, and 
turn it often, and do not cover the pan: when 
enough take it up in the baſon, let it ſtand a few 
minutes to cool, then untie the ſtring, wrap the 

cloth round the baſon, lay your diſh over it, 
and turn the pudding out, and take the baſon 
and cloth off very carefullly, for very often a 
light pudding is broke in turning out. 


4 HUNTING We 


BOIL the ſkins of two lemons very tender, 

and beat them very fine, beat half a pound of 
almonds in roſe water and a pound of ſugar 
very fine, melt half a pound of butter, and let 
it ſtand till quite cold; beat the yolks of eight 
eggs and the whites of four, mix them, and let 
it ſtand till quite cold; beat the yolks of eight 
eggs and the whites of four, mix them, and 
beat them all together, with a little orange- flour 
water, and bake it in an oven, 


To make a baked ALMOND PUDDING. 


BEAT eight eggs, and mix them with a pint 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef 
ſuet chopped very ſine, a pound of ourrants Well 
cleaned, half a pound of jar raiſins, ſtoned and 
chopped ſmall, a quarter of a pound of powdered 
ſugar, two ounces of candied citron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and mix all well together, with halt a gill of 
brandy, put it in a cloth, and tie it up cloſe, 
it will take four hours boiling. j 

— 
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To _— a baked APPLE PuDDING. | 


HALF a pound of apples well boiled And: 
pounded, half a pound of butter beaten to a 
cream, and mixed with the apples before the 
are cold, and fix eggs, with the whites, well 
beaten and ſtrained, half a pound of ſugar, 
pounded and ſifted, the rinds of two lemons, 
well boiled and beaten, ſift the peel into clean 
water twice in the boiling, put a thin cruſt in 


the bottom and rims of your diſh, Ralf an 
hour will bake it. 


A boiled CUSTARD PupDiNG, Hh 


BOIL a tick or two of citinamon in a quart 
of thin cream, with a quarter of a pound of 
ſugar; when it is cold put in the yolks of fix 
eggs well beat, and mix them together ; ſet it 
over a flow fire, and ſtir it round one Way, till 
it grows pretty thick, but do not let it boil, take 
it off, and let it ſtand till it be quite cold, Cre 
a cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe; it will 
take three quarters of an hour boihng; when ou 
take it up, put it in a round bafon to cool & lit- 
tle, then untie the cloth, and lay the diſh on the 
bowl, and turn it upſide n be careful ho 


you take off the cloth, for a very little Ry Fe I, 


break, the pudding; grate over it a little ſuga 
for auge, white wine a with 52 5 
putter pn * Ht 2: 7 . 1 


4 12. 
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A LEMON PuDDING. 


BLANCH and beat eight ounces of Jordan 
almonds, with orange-flour water, add to them 
half a pound of cold butter, the yolks of ten 
eggs, the juice of a large lemon, half the rind 
grated fine, work them in a marble mortar, or 
wooden baſon, till they look white and light, 
lay a good puff paſte pretty thin in the bottom 
of a China diſh, and pour in your pudding; it 
will take half an hour baking, 


To make a LEMON PUDDING @ ſecond Way, 


GRATE the rinds of four lemons, and the 
juice of two or three, as they are in ſize, then 
take two biſcuits grated, three quarters of a 
nd of boiled butter, with half a pound of 


ſugar diſſolved in the yolks of twelve eggs, and 
four whites well beat, with a little ſalt, and a 
quarter of a nutmeg grated; mix all together 
very well, and put it into a diſh ; put a nice paſte 
round the edge before it goes into the oven, 
Half an hour will bake it. a 


5 0 | TD 
Do make a Lemon PUDDING a third Way. 


TAKE a pound of flour well dryed and ſifted, 
à pound of fine ſugar beat and fifted, the rind 
of a lemon grated, twelve eggs, the yolks beat 
a little by themſelves, and the whites beat till 
they are all froth, then gently mix all, together, 
put it in a pan, and bake it juſt half à hour. 


4 5 5 A ground 
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A ground Rick PUDDING, 


BOIL four ounces of ground rice in water 
till it be ſoft, then beat the yolks of four eggs, 
and put to them a pint of cream, four ounces of 
ſugar, and a quarter of a pound of butter, mix 
them all well wgether, * © 


| An OrRANGt Ppuphing. 

BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
and the yolks of ſix eggs, mix them well to- 
gether, lay a good puff paſte round the edge of 
your China diſh, bake it in a gentle oven half 
an hour; you may make a lemon pudding the 
ſame way, by putting in a lemon inſtead of the 
orange. | 3 


To make an ORANGE PUDDING a ſecond Way. 
TAKE the rinds of ſix oranges, boil them 


till they are tender, changing the water as often 
as you find it bitter, cut them very fine, hen 
pound and fift three quarters of a pound of loaf 8 


ſugar, waſh very well three quarters of a pn 


af butter, then take twelve eggs, leaving four © 
of the whites out; mix all well together, M- 


ter the bottom of the diſh well, and make a 
rich crullf which muſt be put at the bottons, 
Bake it nicely; it muſt not be too browm. 


„ 


— 
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Carr's Foor PUDDING. 


BOIL a gang of calf's feet, take the meat 
from the bones, and chop it exceeding fine, put 
to/it the crumb of a penny loaf, a pound of beef 
ſuet ſhred very ſmall, half a pint of. cream, 
eight eggs, a pound of currants well cleanſed, 
four ounces of citron cut ſmall, two ounces of 
_ candied orange cut like ſtraws, a large nutmeg 


= and a large glaſs of brandy,” mix them 


all very well together, butter your cloth, and 

uſt it with flour, tie it cloſe up, boil it three 
hours; when you take the pudding up, it is beſt 
to put it in a bowl that will juſt. hold it, and 
let it ſtand a quarter of an hour before you 
turn it out, lay your diſh upon the top of the 
baſon, and turn it upſide down, 


' 


A boiled Rice PybpinG, 


BOIL a quarter of a pound of rice in water 
till it be ſoft, and put it in a hair ſieve to drain; 
beat it in a marble mortar, with the yolks of 
ſiye eggs, a quarter of a pound of butter, the 
ſame of ſugar, grate a ſmall, nutmeg, and the 
rind of half a lemon, work them well together 
for half an hour, then put in half.a pound of 
currants well waſhed and cleaned, mix them 
well together, butter your cloth and tie it up, 
boils * an dont. ang u it up with white wine 
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BREAD PUDDING. * 


TAKE the crumb of a penny loaf, and Mor 
on it a pint of good milk boiling hot, when 
it is cold, beat it very fine, with two ounces of 
butter, and ſugar to your palate, grate half a 
nutmeg in it, beat 'it up with four eggs, and 
put them in, and beat all together, near half an 
hour, tie it in a cloth, and boil it an hour; you 
may put in half a pound-of currants for change, | 
and Pages over it white wine ſauce. 10 1 


& 1 
* 97 * 6. AS 


To make a belle Bönen PoppING 4 ed 
| , Way. 


TAKE the inſide of a penny loat” grate. ir 2 
fine, add to'it two ounces of butter, take a pint 4 
and a half of milk, with a ſtick of cinnamon; 
boil it, and pour it over the bread, and cover it 
cloſe till it is cold, then take fix eggs beat u 
very well with roſe water, mix them all wel 


together, ſweeten to your taſte, and boil it one 
hour. 


20 


r make a Nic ponaine? $$: 0. » 56. 


Boll. half a pint of milk with a bit of ein. | 
namon, four eggs, with the whites well beaten, 
the rind of a lemon grated, half a pound of 
fuer chopped fine, as much bread'as will. do; pour 3 
our milk on the bread and ſuet, keep mixing <= Oy 
it till cold, then put in the lemon peel, e BY, YN 
a little fugar, and ſome nutmeg grated t 3 
Either bake or boil it, as ho os proper. 
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To make @ PLAIN PUDDING. 


HAT the yolks and whites of three eggs, 
with large ſpoonfuls of flour, a little falt, 
and half a pint of good milk or cream, make it 
the thickneſs of pancake batter, and beat all 
very well together. Half an hour will boil it, 


To make a S1pppET PUDDING, 


CUT a penny loaf as thin as poſſible, put a 
layer of bread in the bottom of a pewter diſh, 
then ffrew over it a layer of marrow or beef ſuet, 
a handful of currants, then lay a layer of bread, 
and fo on, till you fill your diſh; as the firſt lay, 
let the marrow or ſuet and currants be at — 

top, beat four eggs, and mix them with a q 
of cream, a quarter of a pound of ſugar, —_—_ a 
rer ag N nutmeg grated, pour it on your diſh, and 
_ it in a moderate oven; when it comes out 
of the Ven, Pour, over it white wine ſauce. 


1 1 An Arnicor PUDDING. 


WS ove large apricots, pare them, and 
give them a ſcald in water, till they are ſoft, then 
take out the ſtones, grate the crumb of a penny 
loaf, and pour on it a pint of cream boiling hot, 
et it ſtand till half cold, then add a quarter of a 
oi = pound of ſugar, and the yolks of four eggs, mix 
All together with a glaſs of Madeira wine, pour 
it in a. Giſh ilk thin puff paſte round, bake ir 5 
TWP; — in a. mas oven. Gans 


A TrAK- © 
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A TRANSPARENT PUDDING. 


BEAT eight eggs well, and put them in 
a pan, with half a pound of butter, and the ſame 
weight of loaf ſugar beat fine, a little grated nut- 
meg, ſet it on the fire, and keep ftirring it till it 
thickens like buttered eggs, then put it in a baſon 
to cool, roll a rich puff paſte very thin, lay it 
round the edge of a China diſh, then pour in the 
pudding, — bake it in a moderate oven half an 
hour, it will cut light and clear. —It is a pretty 
pudding for a corner for dinner, and a middle W 
ſupper. 


. 


A VERMICELLE ene. 


BOIL four ounces of vermicelli. in a pint of 
new milk till it is ſoft, with a ſtick ar two. of _ 
cinnamon, then put in half a pint of thick eream, - 
a quarter of a pound of butter, 'a a quarter of @./ 
pound of ſugar, and the yolks of four beat 
OE it in an en * * 
Falte. 


. 


4 red Saco Fbp ind. * 


. TAKE two ounces of ſago, boil-it in waters: 
with a flick of cinnamon, till it be quite ſoft _ 
thick, let it ſtand till quite cold; in the mean 
time grate the crumb of a halfpenny lod, er 
pour oyer it a large glaſs of red wine, chops "M8 
ounces of marrow, and half a pound of = 
and the yolks of four beaten eggs, beat the a 
IR for a quarter * an; Ls W a, i . > 
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paſte round your diſh, and ſend it to the oven; 


when it comes back Rick it over with tlariched 


almonds cut thg long way, and bits of citron cut 
the. ſame ; lend it to table. 


2 wa” boiled Mantz 0 2 


"GRATE four Naples biſcuits,” put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready'a few chopped 
tanſey leaves, with as much'ſpinage as will make 
it a pretty green, be careful you do not put too 
much tanſey in it, it will make it bitter, mix all 
together when the cream is cold with a little 
ſugar, and ſet it over a flow fire till it grows 
thick, then take it off, and when cold put it in 
a cloth, well buttered and floured, tie it up cloſe, 
and let it boil three quarters of an hour, take it 
up in a baſon, and let it ſtand one quarter, then 
turn it carefully out, and put . wine linice 


round it. 
ex 


2 


A 'TANSEY PoDDING a ALKONDE;;- 
BLANC H four ounces of almonds, and beat 


| Them very fine, with roſe water, flice a French 
roll very thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
eggs when beaten a litile ſugar, and grated nut- 
meg, a glaſs of brandy, a little juice of tanſey, 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſtew-pan,” with a quar- 
ter of a pound of butter, and give it a gentle 
boil; you may either boil it or bake it in a diſh, 


either with a cruſt or writing paper. % 
4 Tax- | 
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A TANSEY PUDDING of ground RICE. _ 

BOIL fix ounces of ground rice in a quart of 
good milk, till it is ſoft; then put in half a pound 
of butter, with fix eggs very well beat, and ſugar 
and roſe water to make it palatable ; beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, | 
ſqueeze out the juice through a cloth, and put | 
it in; mix all well together, cover your diſh with 
writing paper well buttered, and pour it in; 
three quarters of an. hour will bake it; when 
you diſh it up, ſtick it all over with a Seville or 
ſweet orange in half quarters. 


A Saco PUDDING another Way. 


BOIL: two ounces of ſago till it is quite thick 
in milk, beat ſix eggs, leaving out three of the 
whites, put to it half a pint of cream, two 


ſpoonfuls of ſack, nutmeg and ſugar to Four 3 
taſte; put a paſte round your diſh. | 4 5 
Little CiTRON PUDDINGS, - * "2 : 


TAKE. half a pint of cream, one ſpodufu 1 
of fine flour, two ounces of ſugar, a little nut- 
meg, mix it all well together, with the yolks 
of three eggs, put it in tea- cups, and ſtiek it in 
two ounces of citron cut very thin, bake them 
in a pretty quick oven, and turn them out _ 


a Chis diſh.—TFive i is ugh for a hs 


* „N. 


Ai TANSEY PopDING. | 5 85 


CRATE the crumb of a penny loaf, pour 
on it a pint of boiling milk, with a quarter of . 


N 3 >: 
* 


* 
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a pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in, with 
a quarter of a pound of ſugar, a large nutmeg 
grated, and a glaſs of brandy, ſtir them about, 
and put them in a toſſing-pan, with as much 
juice of ſpinage as will green it, and a little 
tanſey chopped ſmall, ſtir it about over a flow 
fire till it grows thick, butter a ſheet of writing 
paper, and lay it in the bottom of a pewter diſh, 

pin the corners of the paper, to make it ſtand 
one inch above the diſh, to keep the pudding 
from ſpreading, and let it ſtand three quarters of 
an hour in the oven; when baked, put the diſh 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick one quarter in 
the middle, and ferve it up with wine ſauce. It 
will look as green as if it had not been baked, 

when turned out. 


A green CoDLING PUDDING. 


GREEN a quart of codlings as for a pie, 
tub them through a hair ſieve with the back of 
a wooden ſpoon, and as much of the juice of 
| beets as will green your pudding, put in the 
crumb of half a penny loaf, half a pound of 
butter, and three eggs Se beaten; beat them 
all together, with half a pound of ſugar, and two 
ſpoonfuls of cyder; lay a good palte round the 
rim of the diſh, and ** it in.ä— Half an hour 
will * it. | | 3 


2 
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bake it, or __ it in hog's ag 1e 
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To make a common Rice PUDDING. 


WASH half a pound of rice, put to it three 


pints of good milk, mix it well with a quarter 


of a pound of butter, a ſtick or two of cinnamon 
beaten fine, half a nutmeg grated, one egg well 


beat, a little ſalt and ſugar to your taſte 


One hour and a half will bake it in a quick ovenz 
when it comes out take off the top, and put the 


pudding i in breakfaſt cups, turn them into a hot 


dich, like little puddings, and ſerve it up. 


4 Maxnow PoppiNG. 
POUR on the crumb of a penny loaf a pint 


of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, then add 


a glaſs of brandy, with ſugar and nutmeg to gur 
taſte, and mix them all well up togethery 
may either boil or bake it, three quarters: - -+4 
hour will do it; cut two ounces of citroh'y 
thin, and ſtick them all over it when Ms 
it up. _ CEL 


"# 
x . 
Sx 6 


Marrow PUDDING @ Aa 18 eta? 


HALF boil four ounces of rice, ſhred half 


a pound of marrow very fine, ſtone a;quarter of 


1 


F 


n ren of raiſins, chop them very ſmall, with 8 
two ounces of currants well cleanſed, beat four _ 


eggs a quarter of an hour, mix it all to gether, 


with a pint of good cream, a ſpoonful of 77" 


ſugar and nutmeg to your taſte; you may either 


wee 


W 


— 


* 


3 


— ——ů ——⅜ 


them in cold water all night, the next day beat 


fill your ſkins, and boil them. 


* 
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Marrow PUDDING a third Way. 
BLANCH half a pound of almonds, put 


them in a marble mortar very fine, with orange= 
flour or roſe water, take the crumb of a penny 
| loaf, and pour on them a pint of boiling cream 
whilſt the cream is cooling, beat the yolks of 
four eggs and two whites a quarter of an hour, 
add a little ſugar, and grate nutmeg to your pa- 
late, have ready ſhred the marrow of two bones, 
and mix them all well together, with a little can- 
died orange cut ſmall: this is uſually made to fall 
in ſkins, but it is a good baked pudding: if you 
put it in ſkins, do not fill them too full, for it 
will ſwell, but boil them gently. , 


Write PUDDING in SKINS. 


WASI half a pound of rice in warm water, 
it in milk till it is ſoft, put it in a ſieve to 


25 drain, blanch and beat half a pound of Jordan 


almonds very fine, with roſe water, wath and 
dry a pound of currants, then cut in ſmall bits 
a pound of hog's-lard, take ſix eggs and beat 
them well, half a pound of fugar, a large nut- 
meg grated, a ſtick of cinnamon, a little mace, 
and a little ſalt, mix them very well together, 


- 4 
To make a QuvaxinG PUDDING»: 


BOIL a quart of cream, and let it ſtand till 


almoſt cold, then beat four eggs a full quarter of 
an hour, with a ſpoonful and a half of flour, then 


mix them with your cream, add ſugar and nut- 
meg to your e ie it cloſe up in a cloth well 
= 2 buttered, 4 
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buttered, and let it boil an Wr owes turn it 
carefully out. | | 
To make a.QUArxING PUDDING + fired Wan, 4 
TAKE a pint of good cream, the yolks of ; 
ten eggs and fix whites, beat them very well, 
and run them through a fine ſieve; then take 
two heaped ſpoonfuls of flour, ind a ſpoonful 
or two of cream, beat it with the flour till it is 
ſmooth, and mix- all together, and tie it cloſe 
up in a. diſh or baſon well rubbed with butter, 
and dredged with flour; the water muſt boil 
when you put ig the pudding. One hour will 
boil it; ſerve it ip with wine ſauce in a boat. 


* 4 


To make a Yorromes PuDDING to bake under 
. MEAT, 

BEAT four eggs, with four large ſpoonfuls ff 
ae flour, and a little ſalt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping | 
pan, and ſet it under beef, mutton, or a loin, of Ee 
veal when roaſting, and when it is brown e  IY 
in ſquare pieces, and turn it over; when We = 
browned on the under ſide, ſend it to table on 4 
diſh —You may mix a boiled pudding the: ns 
Way. ; 

co A boiled MiLx PuppinG. 

' POUR a pint of new milk boiling hot on 
three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs, and 
beat it a little longer, grate in half a tea- ſpoonful 
af ginger, dip the cloth in boiling water, burner 
it well, and flour it, put in the ee and tie 
it cloſe up, and boil 3 it an hour; it requi 
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care when you turn it out ; pour over it thick 
* melted butter. | 


HerB PUDDING. 


OF ſpinage, beets, parſley, and leeks, take 
each a handful, waſh them, and give them a ſcald 
in boiling water, then ſhred them very fine, 
have ready a quart of groats ſteeped in warm 
water half an hour, and a pound of hog's-lard 
cut in little bits, three large onions chopped 
ſmall, and three fage leaves hacked fine, put in 
a little ſalt, mix all well together, and tie it cloſe 


up; it will require to be taken up in bolling, to 
flaken the ſtring a little. 


Ta make a YAM PUDDING. © 


TAKE a middling white yam, and either 
boil or roaſt it, then pare off the ſkin and pound 
it very fine, with three quarters of a pound of 
butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe water. 
You may put in a little citron cut ſmall, if you 
like it, and bake it nicely. 


Goos kBBERY PUDDIN G. 


scAILD half a pint of green gooſeberries in 
water, till they are ſolt, put them into a ſieve to 
drain, when cold work them through a hair 
ſieve with the back of a clean wooden ſpoon, 
add to them half a pound of ſugar, and the ſame 
of butter, four ounces of Naples biſcuits, beat 
{1x eggs very well, then mix all together, and 
beat them a quarter of an hour, pour it in an 
earthen diſh without Palle j half a an hour will 
bake 1 * * 
3 = 


5 
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T make RASPBERRY Dunrrins. | 


MAKE a good cold paſte, roll it a quarter of 
an inch thick, and ſpread over it raſpberry } Jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut in 
five ſlices, and lay one in the middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 
of the diſh.—It is proper for a corner or Sha for 
dinner, 


To make DamsON DUMPLINS, 


MAKE a good hot paſte eruſt, roll it pretty 
thin, lay it in a bafon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour, and ſend it up whole; pour over it melted 
butter, and grate ſugar round the edge of the 
diſh. Note, you may make any kind of pre- 
ſerved fruit the ſame way. 


To make ApPLE DUMPLINS, 


PARE your apples, take out the core with an 
apple ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſte, and make a hole in it, as 
if you was going to make a pie, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it round the fide of your ap- 
ple, it 18 much better than gathering it in a lump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour; pour melted butter over 


hem, and ſerve them up: five is enough for a 
a = | 
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To make a SPARROW DUMPLIN. 

MIX half a pint of good 'milk, with three 
eggs, a little falt, and as much flour as will 
make it a thick batter, put a lump of butter 
rolled in pepper and ſalt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over them, and ſerve them up. 

To make a BARM PUDDING. 

TAKE a pound of flour, mix a ſpoonful of 
barm in jt, wa a little falt, and ng it into 
a light paſte with warm water, let it lie one 
hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, do not cover them, it will gre 
them ſad, nor do not let them boil ſo faſt as to 
let the water boil over them, turn them when 
they have been in ſix or ſeven minutes, and they 
wall rife through the net and look like diamonds, 


twenty minutes will boil them; ſerve them up. 


and pour ſweet ſauce over them. 
Fo male a HANOVER CAKE or PUDDING. 
TAKE half a pound of almonds blanched 
and beat fine, with a little roſe water, half a 
pound of fine ſugar, pounded and ſifted, fifteen 
eggs, leaving out half the whites, the rind of 
a lemon grated very fine; put a few almonds in 
the mortar at a time, and put in by degrees about 
a tea-cupful of roſe water; keep throwing in 
the ſugar ; when. you have done the almonds and 
ſugar together a little at a time till they are all 
uſed up, then put it into your pan with the eggs : 
beat them very well together. Half an hour 
will bake it; it muſt be a light brown, 
PART 
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CHAP. VII. 


OHer vation: on making DECORATIONS for a 
TABLE. | 


Vn; you-ſpin a filver web for a deſert, 
always take particular care your fire is 


clear, and a pan of water upon the fire, to 
keep the heat from your face and -ſtomach, 
for fear the heat ſhould make you faint; you 


muſt not ſpin it before a kitchen fire, for 


the ſmaller the grate is, ſo that the fire be clear 
and hot, the better able you will be to fit a long 
time before it, for, if you ſpin a whole deſert, 
you will be ſeveral hours in ſpinning it; be ſure 
to have a tin box to put every baſket in as you 
ſpin them, and cover them from the air, and 
keep them warm until you have done the whole, 
as your receipt directs you. * 

If you ſpin a gold web, take care your chafipe- 
diſh is burnt clear before you ſet it upon the 


table where your mould is ; ſet your ladle on the 
fire, and keep ſtirring it with a wooden ſkewer till 
it juſt boils, then let it cool a little, for it will 


not ſpin when it is boiling hot, and if it grows 
cold it is equally as bad; but as it cools on the 
ſides of your ladle, dip the point of your knife 
in, and begin to ſpin round your mould as long 
as it will draw, then heat it again; the only art 
is to keep it of a proper beat, and it will draw 
out like a fine thread, and of a gold colour; it 


is a great fault to put in too much ſugar at a 3 
| | r 
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for often heating takes the moiſture out of the 
ſugar, and burns it; therefore the beſt way is to 
put in a little at a time, and clean out your ladle. 

When you make a hen or bird's neſt, let part 
of your jelly be ſet in your bowl before you put 
on your flummery or ſtraw, for if your jelly is 
warm they will ſettle to the bottom, and mix 
together, 

If it be a fiſh-pond, or a tranſparent pudding, 
put in your jelly at three different times, to make 
your fiſh or fruit keep at a proper diſtance one 
from another, and be fure your jelly is very clear 
and ſtiff, or it will not ſhew the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. 

When you make flummery, always obſerve 
to have it pretty thick, and your moulds wet in 
cold water before you put in your flummery, or 
your jelly will ſettle to the bottom, and the 
cream ſwim at the top, fo that it will look to be 
two different colours, 

If you make cuſtards, do not let them boil 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they are thick 
enough, and the rawneſs of the eggs is gone off. 

When you make whips or ſyllabubs, raiſe 
your iroth with a chocolate-mill, and lay it upon 
a ſieve to drain, it will be much prettier, and 
will lie upon your glaſſes without mixing with 
your wine, or running down the ſides of your 
glaſſes; and when you have made any of the 
before- mentioned things, keep them in a coo}, 


airy 
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airy place, for a cloſe place will give them a bad 
taſte, and ſoon ſpoil them, - 


To ſpin a S1LvER Wes for covering deter: 
MEATS. 


TAKE 3 a quarter of a pound of treble- refined 
ſugar, in one lump, and ſet it before a moderate 
fire on the middle of a ſilver ſalver, or pewter 
plate, ſet it a little a-ſlant, and when it begins to 
run like clear water to the edge of the plate or 
ſalver, have ready a tin cover, or China bowl 
ſet on a ſtool, with the mouth downward, cloſe _ 
to the ſugar, that it may not cool by carrying 
too far, then take a clean knife, and take up as 
much of the ſyrup as the point of the knife will 
hold, and a fine thread will come from the point, 
which you muſt draw as quick as poſſible back 
wards and forwards, and alſo round the mould, 
as long as it will ſpin from the knife ; be very 
careful you do not drop the ſyrup on the web, if 
you do it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
ſpinning till your ſugar is done, or your web is 
thick enough; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all, if your- 
ſugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or ſalver, and do not ſpin 
from the ſame plate again; if you do not want the 
web to cover the ſweet-meats immediately, {et it 
in a deep pewter diſh, and cover it with a tin 
cover, and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the fire (it 
| 1 iro to be Kept warm, or it Will fall); when 
Pour 
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pour dinner or ſupper is diſhed, have ready a 
plate or diſh the ſize of your web, filled with 
different coloured ſweet-meats, and ſet your web 


over it. It is pretty for a middle, where the diſhes 
are few, or corner where the number is large. 


"To ſpin a Gol D WEB for covering SWEET= . 
Mears. 


BEAT four ounces of treble-refined ſugar in 
a marble mortar, and ſift it through a hair ſteve, 
then put it in a ſilver or braſs ladle, but filver 
makes the colour better, ſet it over a chafing- 
diſh-of charcoal, that is burnt clear, and ſet it 
on a table, and turn a tin cover or China bowl 
upſide down upon the ſame table, and when your 
ſugar is melted, it will be of a good colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the ſilver web; when 
the ſugar begins to cool and ſet, put it over the 
fire to warm, and ſpin it as before, but do not 
warm it too often, it will turn the ſugar a bad 
colour; if you have not enough of ſugar, clean 
the ladle before you put in more, and ſpin it 
till your web is thick enough, then take it off 


and. ſet it over the Le- mae, as you did the 
ſilver web. 


To make Gym PasTE for DESERT BASKETS, 
or COVERS. 


TAKE two ounces of gum-dragon, ieep hs 

a tea-cupful of cold water all night, the next 
morning have ready a pound of treble- refined 
ſugar, beat and fift it through a filk fieve, rub 
your gum through a hair ſieve, then mix your 
ſugar 


gamboge for the yellow; indigo and orris for 
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ſugar and gum together, work it till it is white, 
and mix it with a paſte made of Marechalle pow- 


der, and cut it into ſuch devices as are moſt 
agreeable to your fancy. 


To make ARTIFICIAL FLOWERS. 


MAKE paſtes of divers colours, with gum- 
dragon thoroughly ſteeped, and mingled with 
powder ſugar, and beat the paſte well in a marble 
mortar; take prepared cochineal for the red; 


the blue; and the juice of beet leaves for the 
green, ſcaled over the fire to take away tkeir 
crudity. Shape the paſtes, thus ordered and rolled 
into thin pieces, in the form of roſes, tulips, &c. 
by means of tin moulds, or cut out with a knife 
point; finiſh the flowers all at once, and dry 
them upon egg-ſhells, or otherwiſe; Cut dif- 
ferent ſorts of leaves, in like manner, out of the 


green paſte, to which you may give various 


figures, intermixed among your flowers, and 
make the ſtalks with ſlips of lemon- peel; garniſh 
the tops of the pyramids of dried fruits with theſe 
artificial flowers, or elſe a ſeparate noſegay may 
be made of them for the middle of your deſert ; 


or they may be laid in order in a baſket, or kind 


of cup, made of fine paſtryr work of crackling- 
cruſt, neatly cut and dried for that purpoſe. 
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To male „ Drerur of Srux SUGAR. | 


SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a leſſer bowl, and 
put in a ſprig of myrtle and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpin 
two more leſs than the laſt, and put in a few 
flowers, bind them and ſet them by, then ſpin 
twelve couple on tea-cups of three different ſizes 
in proportiqn to the globes, to repreſent baſkets, 
and bind them two and two as the globes with 


ſpun ſugar; ſet the globes on a filver ſalver, one gl 
upon another, the largeſt at the bottom, and 
ſſmalleſt at the top; when you have fixed the 


globes, run two ſmall wires through the middle 
of the largeſt globes, acroſs each other; then 
take a large darning-needle and filk, and run it 
through the middle of the larg eſt baſkets, croſs 
it at the bottom, and bring it up to the top; and 
make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put two more wires 
a little ſhorter acroſs, through the middle of the 
ſecond globes, and put the end of the wires out 
betwixt the baſkets, and hang on the four mig 
dle ones, then run two more wires ſhorteg ff 
the laſt through the middle of the top glo 
* WE CIOTRE over the loweſt ; ſticx 
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of myrtle on the top of your Mlobes, and ſet it 
on the middle of the e you db not 


\ put too much ſugar down at a time for a filver 
web, becauſe the ſugar will loſe its moiſture, and 

run in lumps inſtead of drawing out ; nor too 
much in the ladle, for the golden web will loſe 


its colour by heating too often.—You may make 

| the baſkets a ſilver, and the globes a gold co- 

lour, if you chooſe them. It ĩs a pretty deſert 
for a grand table. 


To make CALr's Foor JELLY. 


* 


PUT a gang of calves feet well cleaned into 
a pan, with ſix quarts of water, and let them 
boil gently till reduced to two quarts, then 3 
out the feet, ſcum off the fat clean, and 
the jelly from the ſediment, beat the w io 
of five eggs to a froth, then add one pint of 
- Lilley, Madeira, or any pale made wine, if you 
e, then ſqueeſe in the juice of three le. 
mons : when your ſtock 1s hoiling, take three WM "2M 
ſpoonfuls of it, and. keep ſtirting it with your 66>. 
wine and eggs, to keep it from curdling; then ade 
a little more ig and ſtill keep ſtirring it, and bs 5 . 
then put it in the pan, and ſweeten it with loaf. I 
gar to your taſte ; a glaſs of French brandy will. 0g 
the jelly from turning blue in froſty air; £ „ 
in the outer rind of two lemons, and let it 2 
boil one minute all together, and pour it into a 3 4 
flannel bag, and let it run into a baſon, and N "WE 
pouring it back gently i into the bag till it runs 
clear and bright, then fe your glaſſes under the 3 
bag, and cover it, leſt duſt gets in. If you would 1 f 5 43 
© have the jelly for a e Es pud- : 
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or hen's neft, to be turned out of the 
mou a, boil half a pound of iſinglaſs in a pan 
of water, till reduced to one quart, and put 
it into the ſtock · before it is refined. 


To make SAvouRY JELLY. © 


7 


SPREAD. ſome ſlices of lean veal and ham 
in the bottom of a ſtew-pan, with-a carrot and 
turnip, or two or three onions; cover it, and 
let it ſweat on a flow fire, till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth, ſome whole pepper, mace, a 
very little iſinglaſs, and falt to your taſte; let 
* boil ten minutes, then ſtrain it through a 

Hrqnch ſtrainer, ſcum off all the fat and put it to 
the whites of three eggs, run it ſeveral times 
through a jelly-bag as you do other jellies, 


To make SAVOURY JELLY for cold =p 
BOIL beef and mutton to a Riff jelly, ſeaſon 


it with. a little pepper and alt, a blade or two of 
_ mace, and an onion ; then beat the whites of four 

. eggs, put it to the jelly, and beat it a little, then 
run it through a jelly-bag, and when clear pour 


it on your meat or fowls in the diſh you ſens 
up on. 


[ ny HARTSHORN Thats a fhgond Way. 


TAKE half a pound of hartſhorn and put to 
it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and 
put to it a pint. of Rheniſh wine, the _— of 
DET 11 A COILS : | 3 our- 
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four eggs, a little "mace, the juice of three le- 
mons, and ſugar to your taſte; boil them toge- 
ther, and ſtrain it through a jelly-bag; when it 
is fine, put it in your glaſſes for- uſe. 


N. B.—If you have no Rheniſh wine, white 
wine will do. 


To make Flu MM ERL. 


PUT one ounce of bitter and one of wet 


almonds into a baſon, pour over them ſome 
boiling water, to make the ſkins come off, which 


is called blanching , ſtrip off the ſkins, and 


throw the kernels into cold water, then take 


them out, and beat them in a marble mortar, 
with a little roſe water, to keep them from oil- 
ing; when they are beat, put them into a pint 
of calf 's foot ſtock, ſet it over the fire, and 


ſweeten it to your taſte with loaf ſugar; as ſoon 
as it boils, ſtrain it thro' a piece of muſlin or 


gauze; when a little cold, put it into a pint of 


thick cream, and keep ſtirring it often till it 


grows thick and cold, wet your moulds in cold 
water, and pour in the flummery, let it ſtand 
five x hours at leaſt before you turn them 
dit; if ? make the flummery ſtiff, and wet 
the mou ds, it will turn out without putting it 


into warm water, for water takes off the fig ures 


of the mould, and makes the flummery * * 
dull.— N. B. Be careful you 


cold, or it will run in * 2 2 5 turn jt 
out of che mould. vs 
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Ta make COLOURING for FLUMMERY and. 
JELLIES, 


TAKE two penny-worth of cochineal, bruiſe 
it with the blade of a knife, and put it into half 
a tea-cupful of the beſt French brandy, and let 
it ſtand a quarter of an hour; filter it through 
a fine cloth, and put in as much as will make 
the jelly or flummery a fine pink; if yellow, 
take a little ſaffron, tie it in a rag, and diſſolve it 
in cold water; if green, take ſome ſpinage, boil 
it, take off the froth, and mix it with the Jelly; 
if white, put in ſome cream. 


To make a Fisf-POND. 


FILL four large fiſh moulds with flummery, 
and fix ſmall ones, take. a China bowl, and put 
in half a pint of tif clear calf 's foot jelly, *. it 
ſtand till cold, then lay two of the ſmall fiſhes 
on the jelly, the right ſide down, put in half a 
pint more jelly, let it ſtand till cold, then lay 
in the four ſmal! fiſhes acroſs one another, that 
when you turn the bowl upſide down the heads 
and tails may be ſeen, then almoſt MI] your 
bowl with jelly, and let it ſtand till cold, then 
lay in the jelly four large fiſhes, and fill the ba- 
ſon quite full with ne: and let it ſtand till the 
next day; when you want to ule it, ſet ygur 
bowl to the hrim in hot water, for one minute, 
take care that, Jou do not let the water go into 
the baſon, lay your plate on the top of the ba- 
ſon, and turn it upſide down; if you want it for 
the middle, turn it oat upon a falver; be ſure 
you make your jelly very {tiff and clear. 
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To make a HEN's NzsT, 
TAKE three or five of the ſmalleſt pullet 


eggs you can get, fill them with flummery, and 


when they are ſtiff and cold peel off the ſhells, 
pare off the rinds of two lemons very thin, and 
boil them in ſugar and water, to take off the 


bitterneſs; when they are cold, cut them in 


long. ſhreds to imitate ſtraws, then fill a baſon 
one third full of {tiff calf 's foot jelly, and let it 
ſtand till cold, then lay in the ſhred of the le- 
mons 1n a ring about two inches high in the 
middle of your baſon, ftrew a few corns of ſago 
to look like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lay 
your eggs of flummery in the middle of the ring, 
that the ſtraw may be ſeen round; fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
out the ſame way as the fiſh-pond. 


To make BLANC-MANGE of Is1NGEas8.. 


BOIL one ounce of iſinglaſs in à quart of 


water till it is reduced to a pint, then put in 


the whites of four eggs, with two ſpoonfuls of 
rice water, to keep the eggs from poaching, and 
ſugar to your taſte, and run it through a jelly- 
bag, then put to it) two ouricess of ſweet and 
one ounce of bitter almonds, give them a ſcald 


in your jelly, and put them ben a hair ſieve, 


put it in a China bowl; the next day turn it out, 
and ſtick it all over with epi; blanched 
and cut lengthways: garniſh with green leaves 
or flowers. 5 
O 2 GREEN 


| 
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GREEN BLANC-MANGE of ISINGLASS. 


DISSOLVE your iſinglaſs, and put to it two 
ounces of {ſweet and two ounces of bitter al- 
monds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French brandy, 
ſet it over a ſtove fire till it is almoſt ready to 
boil, then ſtrain it through a gauze ſieve, when 
it grows thick, put it into a melon mould, and 
the next day turn it out---garniſh it with red 
and white flowers. 


CLEAR BLANC-MANGE. 


TAKE a quart of ſtrong calf 's foot jelly, 
ſkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
over the fire, and keep ſtirring it till it boils; 
then pour it into a jelly bag, and run it through 
ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one. of bitter, to a paſte, 
with a ſpoonful of roſe water ſqueezed through 
a cloth, then mix it with the jelly, and three 
ſpoonfuls of very good cream, ſet it over the 

re again, and keep ſtirring it till it is almoſt 
boiling, then pour it into a bowl, and ſtir it very 


often till it is almoſt cold, then wet your moulds 
and fill them. 


YELLOW FLUMMERY. 


TAKE two ounces of iſinglaſs, beat it and 
open it, put it into a bowl, and pour a pint of 
boiling water upon jt, cover it up till almoſt 

cold, and add a pint of white wine, the juice 


of 


of two lemons, with the rind of one, the yolk 
of eight eggs beat well, ſweeten it to your taſte, 
put it in a toſſing-pan and keep ſtirring it, when 
it boils ſtrain it through a fine ſieve, when al- 
moſt cold, put it into cups and moulds. ; 


A good GREEN. 


LAY an ounce of gamboge in a quarter of 
a pint of water, put an ounce and a half of good 
ſtone blue in a little water, when they are both 
diſſolved mix them together, add a quarter of a. 
pint more water, and a quarter of a pound of 
fine ſugar, boil it a little, then put it into a galli- 
pot, cover it cloſe and it will keep for years ; be 


careful not to make it too deep a green, for a 


very little will do at a time. 


FRUIT in JELLY, 


PUT half a pint of clear {tiff calf 's foot jelly 
into a baſon, when it is ſet and ſtiff lay in three 
fine ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine leaves over them, 
then fill up your bowl with jelly, and let it ſtand 


till the next day ; then ſet your baſon tothe brim 
in hot water, and as ſoon as you find it leaves the 
baſon, lay your diſh over it, and turn your jelly 
carefully. upon l with GENES. | 


/ 


GREEN Nin on in FLUMMERY, 


MAKE a little ſtiff flummery, with a pod 
deal of bitter almonds in it, add to it as much 
juice of ſpinage as will make it a ſine pale green, 

O 3 | = ; 


ENGLISH HOUSE-KEEPER. 197 


198 THE EXPERIENCED 


when it is as thick as good cream wet your me- 
lon mould and put it in, then put a pint of clear 
calf*s foot jelly into a large baſon, and let them 
Rand till the next day, then turn out your me- 
lon, and lay it the right fide down in the mid- 
dle of your baſon of jelly; then fill up your 
baſon with jelly that is beginning to ſet, let it 
ſtand all night, and turn it out the ſame way as 
the fruit in jelly: make a garland of flowers, 
and put it in your jelly,—It is a pretty diſh for 
middle at ſupper, or corner for a ſecond courſe 


at dinner. 


G1LDED Fish in JELLY. 


MAKE alittle clear blanc-mange as is directed 
in the receipt, then fill two large fiſh moulds 
with it, and when it is cold turn it out, and gild 
them with gold leaf, or ftrew them over with 
gold and filver bran mixed, then lay them on a 
ſoup-diſh, and fill it with clear thin calf 's foot 
jelly, it muſt be ſo thin as they will fwim in it; 
if you have no jelly, Liſbon wine, or any kind of 

pale made wines will do. 


HN and CHICKENS in JELLY. 


MARKE ſome flummery with a deal of ſweet 
almonds in it, colour a little of it brown with 
chocolate, and put it in a mould the ſhape of a 
hen; then colour ſome more flummery with the 
yolk of a hard egg beat as fine as poſſible, leave 
part of your flummery white; then fill the moulds 
of ſeven chickens, three with white flummery, 


and * with yellow, and ong the colour of the 
hen 
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hen; when they are cold turn them into a deep 
diſh 3 put under and round them lemon peel, 
boiled tender and cut like ſtraw, then put a little 
clear calf 's foot jelly under them, to keep them 
in their places, and let it ſtand till it is ſtiff, then 


fill up your diſh with more jelly. — They are a 


pretty decoration for a grand table, 


To make a TRANSPARENT PUDDING. © 


MAKE your calf's foot jelly very Riff, and 
when it is quite fine put a gill into a China ba- 
ſon, let it ſtand till it is quite ſet ; blanch a few 
Jordan almonds, cut them and a few jar raifins 
lengthways, cut a little citron and candied lemon 


in little thin ſlices, -ſtick them all over the jelly, 


and throw in a few currants, then pour more 


jelly on till it is an inch higher; when your jelly 


is fet ſtick in your almonds, raiſins, citron, and 
candied lemon, with a few curtants ſtrewed in, 
then more jelly as before, then more almonds, 
raiftns, citron, and lemon in layers, till your 


bafon is full ; let it ſtand all night, and turn it 


out the ſame way as the fiſh-pond, 


To make a DtsEkT IsLAND, 


TAKE a lump of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
ſet it in the middle of a deep China diſh, and ſet 
a caſt figure on it, with a crow on its head, and 
a knot of rock candy at the feet; then make a 
roll of paſte an inch thick, and ſtick it on the 


inner edge of the diſh, two parts round, and cut 


eight pieces of eringo roots about three inches 
. | 655 2 Ao | on g 
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long, aud fix them upright to the roll of paſte on 
the edge ; make gravel walks of ſhot comfits, 
from the middle of the end of the diſh, and ſet 
{mall figures in them, roll out ſome paſte, and 
cut it open like Chineſe rails; bake it, and fix it 
on either {ide of one of the gravel walks with 
gum, have ready a web of ſpunge ſugar, and ſet 
it on the pillars of erengo root, and cut part of 
the web off to form an entrance where - the 
Chineſe rails are.—It is a pretty middle diſh 
for a ſecond courſe at a grand table, or a wedding 
{upper, only ſet two crowned figures on the 
mount inſtead of one, : 


To make a FLOATING ISLAND. 


GRATE the yellow rind of a large lemon 
into a pint of cream, put in a large glaſs of 
Madeira wine, make it pretty {weet with loaf 
ſugar, mill it with a chocolate mill to a ſtrong 
froth, take it off as it riſes; then lay it upon a ſieve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth, with a Naples biſcuit in 
the middle of it, then beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 
then lay over your froth currant-jelly cut in 
very thin ſlices, pour over it very fine ſtrong 
calf 's foot jelly, when it grows thick lay it all 
over, till it looks like a glaſs, and your diſh is 
full to the brim ; let it ſtand till it is quite cold 
and ſtiff, then lay on rock candied ſweet-meats 
upon the top of your jelly, and ſheep and ſwans 
to pick at the myrtle z flick green ſprigs in two 

N O 
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or three places on the top of your jelly, amongſt 
your ſhapes; it looks very pretty in the middle 
of a table for ſupper.—You muſt not put the 
ſhapes on the jelly till you are going to ſend it 
to the table. 


To make a FLOATING ISLAND a ſecond Way. 


TAKE calf's foot jelly that is ſet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear; have 
ready a middle- ſized turnip, and rub it over with 
gum water, or,the white of an egg, then ſtrew 
it thick over with green ſhot comfits, and ſtick 
on the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet ſheep or ſwans upon your jelly, 
with either a green leaf or a knot of apple paſte 
under them, to keep the jelly from diſſolving; 
there are ſheep and ſwans made for that purpoſe; 
you may put in ſnakes, or any wi animals of 
the ſame ſort, 


To make a Rocky IsLAND, 


MAKE a little ſtiff flummery, and put it into 
hve fiſh moulds, wet them before you put it in; 
when it is ſtiff, turn it out, and gild them with 

gold leaf, then take a deep China diſh, fill it 
near füll of clear calf's foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and a 


few ſlices of red cuxtant-jelly cut very thin 
round them, then ralp'a final French roll, arid 


| ub it over with . * ve an egg, and ew 2 : | 
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all over it ſilver bran and glitter mixed together; 
ſtick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an egg 
to a very high froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly; when you ſend it to table, 
put lambs and ducks upon your jelly, with either 


green leaves or moſs under them, with their 
heads towards the myrtle. 


To make MOONSHINE. « 


TAKE the ſhapes of a half-moon, and five 
or ſeven ſtars, wet them, and fill them with flum- 
mery, let them ſtand till they are cold, then turn 
them into a deep China diſh, and pour lemon 
cream round them, made thus: Take a pint of 
ſpring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 
ſugar, then ſet it over a ſlow fire, and ſtir it one 
way till it looks white and thick, if you let it 
boil it will curdle, then ftrain it through a hair 
ſieve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, ſet 
them over the fire, and keep ſtirring it till it is 
almoſt ready to boil, then pour it into a baſon; 
when it is cold, pour it among your moon and 
ſtars; garniſh with flowers.—lt is a proper diſh 
for a ſecond courſe, either for dinner or ſupper, 


To make Moon and STARS in JELLY. 


TAKE a deep Ch ina diſh, turn the mould of 
a half moon, and fever Rare, with the Den 
ide 


F 
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ſide upward in the diſh, lay a weight upon every 
mould to keep them down, then make ſome 
flummery, and fill your diſh with it; when it is 
cold and tiff, take your moulds carefully out, 
and fill the vacancy with clear calf's foot jelly; 
you may colour your flummery with cochineal 
and chocolate to make it look like the ſky, and 
your moon and ſtars will look more clear—gar» 
niſh with rock candy {weet-meats.—lt is a pret- 
ty .corner-diſh, or a proper decoration for a 
grand table, 


Toa make FE.668 and BACON in FLUMMERY, 


TAKE a pint of ſtiff flummery, and make 
art of it a pretty pink colour with the colour- 
ing for the flummery, dip a pottmg-pot in cold 
water, and pour in red flummery the thickneſs 
of a crown piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
neſs of white flummery at the top; one layer 
muſt be ſtiff and cold before you pour on ano- 
ther, then take five tea-cups, and put a large 
ſpoonful of white flummery into each tea»cup, 
and let them ſtand all night, then turn your 
flummery out of your potting-pots on the back 
of a plate, with cold water, cut your flum- 
mery into thin flices, and lay it on a China 
diſh, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
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poached egg; garniſh with flowers.—It is a pret= 
ty corner-diſh for dinner, or fide for ſupper. 


SoLoMON's TEMPLE ia FLUMMERY. 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy; ſcrape one ounce of 
chocolate very fige, diffolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone colour, the 
laſt part muſt be white, then wet your temple 
mould, and fix it in a pot to ſtand even, then fill 
it up with chocolate flummery ; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but do not dip your 
mould in warm water, it will take off the gloſs, 
and ſpoil the colour; when you turn it out, ſtick 
a ſmall ſprig or a flower ſtalk down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty; lay round it rock candy 
ſweet-meats.—It is proper for a corner- diſn for 
a large table. | | 


To make OATMEAL FLUMMERY, 


TAKE a pint of bruiſed groats, and put three 
pints of fair water to them early in the morn- 


ing, and let it ſtand till nagn,. then pour all the 


water off, and put in thedmgguantity of water 
as before upon them ad let it ſtand 
till four o'clock, ti cn a ficve or 

8 Er cloth, 
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eloth, then boil it, and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 
as it boils, when it begins to thicken, drop a 
little on a plate; ; when it leaves the plate it is 
enough: put it in glaſſes to turn out. 


To male CRrIBBAGE CarDs in FLUMMELY. | 


FILL five {quare tins the ſize of a card with 

very ſtiff flummery, when you turn them out 
have ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin rag, then take a 
camel's-hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
cochineal with a little eating oil upon a marble 
ſlab till it is very fine and bright, then make 


clubs and ſpades ; pour a little Liſbon wine into 
the diſh, and ſend it up. 


To make a Dis of Snow. 


® 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very ſlow fire, and 
when they are ſoft pour them upon a hair-ſieve, 
take off the ſkin, and put the pulp into a baſon, 
then beat the whites of twelve eggs into a very 
ſtrong froth, beat and ſift half a pound of double- 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a "iff ſnow, 
then lay it upon a China diſh, and heap it up as 
high as you can, a ad it green knots of 
paſte in imitation ils ſtick a ſprig 
of myrtle in the 8 and ſerve it 
up.—lt i is a pretty ks large table. 
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To make Black Cars. 


TAKE fix large apples, and cut a ſlice off the 
bloſſom end, put them in a tin, and ſet them in 
a quick oven till they are brown, then wet them 
with roſe water, and grate a little ſugar over 
them, and ſet them in the oven again till they 
look bright and very black, then take them out, 
and put them into a deep China difh or plate, 
and pour round them thick cream cuſtard, or 
white wine and ſugar. 


To make GREEN Caps: 


TAKE codlings juſt before they are ripe, 
green them as you would for pteſerving; then rub 
them over with alittle oiled butter, grate double- 
refined ſugar over them, and ſet them in the 
oven till they look bright, and ſparkle like froſt, 
then take them out, and put them- into a deep 
China diſh, make a-very fine cuſtard, and pour 
it round them; ftick ſingle flowers in every 

apple and ſerve them up.—lt is a pretty corner=+ 
diſh for either dinner or ſuppet. 


To flew PEARS. 


PARE the largeſt ftewing pears, and ſtick a 
clove in the bloſſom end, then put them in a well- 
tinned ſauce- pan, with à new pewter ſpoon in 
the middle, fill it hard water, and ſet it 
over a ſlow fire four hours, till your 
pears are ſoft, eee reduced to a ſmall 

quantity, then P mach loaf ſugar as will 


make 
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make it a thick ſyrup, and give the pears a boil 


in it, then cut ſome lemon peel like ſtraws and 
hang them about your pears, and ſerve them up 
with the ſyrup in a deep diſh. 


To make LEMON SYLLABUBS; 


TO a pint of cream put a pint of double- 
refined ſugar, the juice of feven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of ſack, then put them 
all into a deep pot, and whiſk them for half an 
hour, put it into glaſſes the night. before you 
want it: it is better for ſtanding two or three 
days, but it will keep a week, if required. 


To male LEMON SYLLABUBS a ſecond: Way, 


PUT a pint of cream to a pint of white wine, 
then rub a quarter of a pound of loaf ſugar upon 
the out rind of two lemons, till you have got 
out all the eſſence, then put the. ſugar to. the 
cream, and ſqueeſe in the juice of both lemons, 
let it ind for two hours, then mill them with 
a chocolate mill, to raiſe the froth, and take it 
off with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair Geve to drain, then fill 
your glaſſes with the remainder, and lay on the 
froth as high as you can, let them ſtand all night 
and they will be clear at the bottom; Ten them 
to the table upon a Aker: with jellies. 


Te make Sorin ens. 5. i 
TAKE a quart” of rich cream, and put in a 


pint of white wine, the Juice of four lemons, 


and 


\ 
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and ſugar to your taſte, whip it up very well, 
and take off the froth as it riſes, put it upon a 
hair-ſieve, and let it ſtand till the next day in a 
cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap 
it as high as you can; the bottom will look clear, 
and keep ſeveral days. | 


To make | OE SYLLABUBS. 


TAKE a pint of thin cream, rub a lump of 
loaf ſugar on the outſide of thelemon, and ſweeten 
it to your taſte, then put in the juice of a lemon, 
and a glaſs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate mill, and take 
it off as it riſes, and lay it upon a hair- ſieve, then 
fill one half of your poſſet glaſſes a little more 
than half full with white wine, and the other half 
of your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your ſieve, 
or it will mix with your wine, and ſpoil your 


an 


To make a SYLLABUB ander the Cow. 


PUT a bottle of ſtrong beer and a pint of 
cyder into a punch-bowl, grate in a ſmall nut- 
meg, and ſweeten it to your taſte; then milk as 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand an hour, 
and ſtrew over it a few eurrants, well waſhed, 
picked, and plum gNNS 1 the fire, and ſend it 

to the table. 
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+ H AP. | VII. 
1, Obſervations on PRESERVING. 


[THEN you make any kind of jelly, take 
care you do not let any of the — from 

the fruit fall into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from being 
ſo clear ; pound your ſugar, and let it diſſolve in 
the ſyrup before you ſet it on the fire, it makes 


the ſcum riſe well, and the jelly a better colour: 


it is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muſt 
never keep green ſweet- meats in the firſt ſyrup 


| longer than the receipt direQs, leſt you ſpoil 5 


their colour; you muſt take the ſame care with 
oranges and lemons; as to cherries, damſons, 


and moſt ſort of ſtone fruit, put over them either 


mutton ſuet rendered, or a board to keep them 
down, or they will riſe out of the ſyrup and ſpoil 


the whole jar, by giving them a four bad taſte * 


obſerve to keep all wet {weet-meats in a dry cool 
place, for a wet, damp place will make them 
mould, and a hot place will dry up the virtue, 
and make them candy; the beſt direction I can 


give, is to dip writing-paper in brandy, and lay | 
it cloſe to your ſweet-meats, tie them well down 

with whitE paper, and two folds of thick cap- 
paper to keep out the air, for nothing can be a 


greater fault than bad Vins down, and leaving 
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To make ORANGE, JELLY. 


TAKE half a pound of hartſhorn ſhavings, 
and two quarts of ſpring water, let it boil till it 
be reduced to a quart, pour it clear off, let it 
ſtand till it is cold, then take half a pint of ſpring 
water, and the rind of three oranges pared very 
thin, and the juice of fix ; let them Rand all 
night, ſtrain them through a fine hair eve, melt 
the jelly and pour the orange liquor to it, ſweeten 
it to your taſte with double refined ſugar; put 
to it a blade or two of mace; fout or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 
beat the whites of five eggs to a froth, mix it 
very well with your jelly, ſet it over a clear fire, 
boil it three or four minutes, run it through your 
jelly-bags ſeveral times till it is clear, and when 
Fou pour it into your bag take great care you do 
not ſhake it. 


To make FARTSHORN JELLY. 
PUT two quarts of water into a clean Pan, 
with half a pound of hartſhorn ſhavings, let it 
ſimmer till near one half is reduced, ſtrain it off, 
then put in the peel of four oranges and two 
lemons pared very thin, boil them five minutes, 
put to it the juice of the before- mentioned le- 
mons and oranges, with about ten ounces of 
double- refined ſugar, beat the whites of fix. eggs 
to a froth, mix JEU carefully with your zelly, 
that you do not poach the eggs, Juſt let it boil 
up, and run it thro a W till it is cler. 


To 


4 * 
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To make RED CURRANT JELLY, 


GATHER your currants when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew-pot, tie the paper over them, and 
let them ſtand an hour in a cool „ 
them through a cloth, and to every quart of ; Juice 
add a pound and a half of loaf ſugar, broken in 
ſmall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, ſkim it wall det it boil 
pretty quick twenty minutes, pourit hot into 
your pots; if you let it ſtand 1 4 break th 
jelly, it will not ſet fo well when it is hot; 
put brandy-papers over them, and keep them in 
a dry place for uſe. 

N. B. Lou may make jelly of half red 4 24 
half white currants the ſame n 


To make Biack CURRANT JELLY. 


GET your currants when they are ripe and 
dry, pick them off the ſtalks, and put them in 
a large ſtew-pot ; to every ten quarts of currants 
put a quart of water, tie a paper over them, and 
ſet them into a cool oven for two hours, then 
ſqueeze them through a very thin cloth; to every 
wy of Juice add a pound and a half of loaf 


gar broken in {mall pieces, ſtir it gently till by | 


the ſugar is melted; When it boils ſkim it well, 
let it boil pretty thick for half an hour ovet, a 

clear fire, then pour it into pots; put brandy-Þ- - 
Pers over ha and keep them tor ule, 
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To make Apricor- Jai 


© PARE the ripeſt apricots' you can get, cut 
them nn, infuſe them in an earthen pan till 
they are tendet and dry; then to every pound 
and a half of apricots put a pound of double-re- 
fined ſugar, and three ſpoonfuls of water; boil 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a ſtow fire till they 


look cleam and thick, but do- not let them boil, 
only i put them in glaſſes for ule. 


bo To make RID RASPBERRY Jan. 
* 
| GATHER your raſpberries when they are 
ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 
a ſilver or wooden ſpoon, pewter is apt to turn 
them a purple colour; as ſoon as you have 
cruſhed them, ſtrew in their own weight of loaf 
ſugar, and half their weight of currant juice, 
baked and ſtrained as for jelly, then ſet them 
over a clear ſlow fire, boil them half an hour, 
{kim them well, and keep ſtirring them at the 
time, then put them into pots or glaſſes, with 
bfandy-papers. over them, and keep them for 
uſe. N. B. As ſoon as you have got your 
berries ſtrew in your ſugar; do not let them 
ſtand long before you bail them; it will * 
ſerve their flavour. 


* 20 
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0. we WHITE RASPBERRY Jau. . [i 


GET your raſpberries dry and ful ripe, Sul 
them fine, and ſtrew in their own weight of lo 
ſugar, and half their weight of the juice of | 
white currants, boil them half an hour over a © | 
clear, flow fire, ſkim them well, and put them 
into pots or glaſſes, tie them down with brandy» 1 
papers, and keep them dry for uſe. . M. B. Strew! 
in your ſugar as in the red raſpberry.jam. 


a 
> SI. 


7 make Rey: SPRAWBERKY Jan. 6 


GATHER the ſcarlet ſtrawberries very ripe; 
bruiſe them very fine, and, put to them a little 
Juice of ſtrawberries, beat and ſift theit weight i in 
ſugar, ſtrew it among them, and put them in the 
preſerving- pan, ſet them over a clear, ſlow fire, 
ſkim them, and bail them 5 minutes, ow 
put them in pots or glaſſes for uſe, Fa b 


To male GREEN GooszbExRr Jam, 


TAKE the green walnut gooſeberries wii 
they are full grown, but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſeber- 
ries in imitation of hops, and lay them on a 
ſieve to drain, then beat them in a marble mor- 
tar, with their weight in ſugar, then take a quart 
of gooſeberries, boil them to muſh in a quart 
of water, then ſqueeze them, and to every pint 
of liquor. put a pound of fine loaf ſugar, boil 

and {kim it, then put in L FOUL green eee 
| | l 
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boil them till they are pretty thick, clear, and 4 
pretty green, then put them in glaſſes for uſe. 


To make BLAck CURRANT JAM, 


GET your black currants when they are full 
ripe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden mallet, to every 
two pounds of currants put a pound and a half 
of loaf ſugar beat fine, put them into a preſerv- 
 Ing-pan, boil them full half an hour, ſkim it 
and ſtir it all the time, then put it in pots 
and keep it for uſe. | 


To preſerve RED CURRANTS in Bunches. 


| STONE your currants, and tie ſix or ſeven 
bunches together with a thread to a piece of ſplit 
deal about the length of your ſugar, weigh the 
currants, and put their weight of double-refined 
ſugar in your preſerving-pan, with a little water, 
and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them till next day, then take .them out, and 
either dry them or put them in glaſſes, with the 
ſyrup boiled up with a little of the juice of red 
currants > put brandy-paper over them, and tie 
them cloſe down with another paper, and ſet 
them in a dry place. * 


To preſerve Wr1TE CURRANTS in Bunches. * 
STONE your currants, and tie them in 
bunches as before, and put them in a preſerving- 


, 
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pan, with their weight of double- refined ſugar, 
beat and fifted fine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil 
them, but do not ſtir the apples, only prefs them 
down with the back of your ſpoon ; when the 
water is ſtrong of the apples, add to it the juice 
of a lemon, ſtrain it through a jelly-bag till it 
runs quite clear; to every pint of your liquor 
put a pound of double-refined ſugar, boil it up 
to a ſtrong jelly, put to it your currants, and 
boil them till they look clear, cover them in the 
preſerving- pan with paper till they are almoſt 
cold, then put a buneh of currants in your glaf- 
ſes, and fill it up with jelly; when they are cold, 
wet paper in brandy, and lay over them, tie 
another on, and ſet them in a dry place. 


To preſerve CURRANTS for TARTS, 


GET your currants when they are dry, and 
pick them; to every pound and a quarter of cur- 
rants put a pound of ſugar into a preferving-pan, 
with as much juice of currants as will diffolve 
it; when it boils, ſkim it and put in your cur- 
rants, and boil them till they are clear; put 
them into a jar, lay brandy-paper over, tie them 
down, and keep them in a dry place. 


To preſerve CucumBERs. 


TAKE ſmall cucumbers and large ones that 
Vill cut into quarters, the greeneſt and moſt free 
from ſeeds you can get, put them in a ſtrong 
ſalt and water, in a ſtrait mouth jar, with a 321 F 
$44 BE bage 
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bage leaf to keep them down, tie a paper over 
No ſet them in a warm place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little ſalt in, and a 
freſh cabbage leaf over them, cover the pan'very 
cloſe, but take care they do not boil; if they are 
not a fine green, change your water (it will 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they are 
cold, then cut the large ones in quarters, take 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 
change the water twice each day to take out the 
ſalt, take a pound of ſingle refined ſugar, and 
half a pint of water, ſet it over the fire; when 
you have ſkimmed it clear, put in the rind of a 
lemon, one ounce of ginger, with the outſide 
ſeraped off; when your ſyrup is pretty thick, 
2 I it off, and when it is cold wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
ſtrengthen the ſyrup, if required, for the great- 
eſt danger of ſpoiling them is at firſt. The 
ſyrup is to be quite cold when you put it to 
your cucumbers. 


To preſerve Grapss® in By ANDY, 


TAKE ſome cloſe "bunches of grapes, but 
not too ripe, either red or white, put them into 
a jar, with a quarter of a pound of ſugar-candy, 
and fill the jar with common brandy, tie it cloſe 
with a bladder, and ſet them in a dry place. 
Morello cherries are done the ſame way. oo 

| 4 
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To preſerve KENTISH or GOLDEN Pirrixs. 


BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and bail 
them to a ſtrong jelly, and run it through a jelly- 
bag, then take twelve pippins, pare them, and 
ſcrape out the cores; put two pounds of loaf 
| ſugar into a ſtew-parf, with near a pint of water, 
when it boils ſkim it, and put in your pippins, 
with the orange rind in thin ſlices, let them boil 
faſt till the ſugar is very thick and will almoſt 
candy, then put in a pint of the pippin jelly, 
boil them faſt till the jelly is clear, then ſqueeſe- 
in the juice of a lemon, give it one boil, and 
put them into pots or glaſſes, with the orange 
peel. . 


To preſerve GREEN CoDLINGS that will keep 
#4 all the Year, TY 


TAKE codlings about the ſize of a walnut, 
with the ſtalks and a leaf or two on, put a hand- 
ful of vine leaves into a braſs pan of ſpring wa- 
ter, then a layer of codlings, then vine leaves, do 
ſo till the pan is full, cover it cloſe, that no- 
ſteam can get out, ſet it on a flow fire; when 
they are ſoft take off the ſkins with a penknife, 
then put them in the ſame water with the vine 

leaves; it muſt be quite cold or it will be apt - 
to crack them, put a little roach allum, and ſet 

them over a very flow fire till they are greew 
(Which will be in three or four hours) e 
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them out, and lay them on a ſieve to drain. 
| Make a good ſyrup, and give them a gentle boil 
once a day for three days, then put them in 
ſmall jars ; put brandy-paper over them, and 


keep them for uſe. 


To preſerve GREEN APRICOTS, 


GATHER your. apricots before the ſtones 
are hard, put them into a» pan of hard water, 
with plenty of vine leaves, ſet them over a ſlow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and falt to take off 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a great 
diſtance from the fire till they are a fine light 
green, then take them carefully up, pick out all 
the bad-coloured and broken ones, boil the beſt 

gently two or three times in a thin ſyrup, let 
them be quite cold every time; when they look 
plump and clear, make a ſyrup of double-refined 
ſugar, but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 
glaſſes; dip paper in brandy, lay it over them, 
and keepthem for uſe ; then take all the broken 


and bad-coloured ones, and boil them in the firſt 
ſyrup for tarts. | 


Ta preſerve GOOSEBERRIES green. 


TAKE green walnut gooſeberries when they 
are full grown, and take out the ſeeds, put them 
in cold water, cover them cloſe with vine leaves, 
and ſet them over aſlow fire; when they are hot 


take 
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take them off, and let them ſtand, and when 
they are cold ſet them On again till they are 
pretty green, then put them on a ſieve to drain, 
and have ready a ſyrup made of a pound of dou- 
ble-refined ſugar, and half a pint of ſpring water; 
the ſyrup is to be cold when the gooſeberries are , 
put in, and boil them till they are clear, then 
ſet them by a. day or two, then give them 
two or three ſcalds, and put them into pots or 
glaſſes for uſe. 8 x 
To preſerve GREEN GoOSEBERRIES in Imitation 
of Hoes. 


TAKE the largeſt green walnut gooſeberries 
you can get, cut them at the ſtalk end in four 
quarters, leave them whole at the bloſſom end, 
then take out all the ſeeds, and put five or fix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of gooſeberries, and tie a knot 
to faſten them together, (they reſemble hops) 
and put cold ſpring water in your pan, a large 
handful of vine leaves in the bottom, and three 
or four layers of gooſeberries, with plenty of vine 
leaves between every layer, and over the top of 
your pan; cover it ſo that no ſteam can get out, 
and ſet them on a flow fire, when they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again, till they 
are a good green, then take them off and let 
them ſtand till they are quite cold, then put 
them in a ſieve to drain, make a thin ſyrup zi o 
every pint of water put in a pound of * * 


| N FO OS: WAS 
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loaf ſugar, boil and ſkim it well: when it is 
about half cold put in your gooſeberries, and let 
them ſtand till the next day, then give them one 
boil a-day for three days, then make a ſyrup; to 
every pint of water put a pound of fine ſugar, a 
ſlice of ginger and a little lemon peel cut length- 
ways exceeding fine, boil and ſkim it well, give 
your gooſeberries a boil in it; when they are 
cold put them into glaſſes or pots, lay paper 
dipped in ye over them, tie them up, and 
keep them Tor uſe, 

N To preſerve SPRIGS green. 
GATHER the ſprigs of muſtard when it is 
going to ſeed, put them in a pan of ſpring water, 
with a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
ſet it over a gentle fire, when it is hot take it 
5 off, and let it ſtand till it is quite cold, then 
cover it very cloſe, and hang it a great height 
over a ſlow fire; when they are green, take out 
the ſprigs, and lay them on a ſieve to drain, then 
make a good ſyrup, boil your ſprigs in it once 
a day for three days, put them in, and keep 
them for uſe.— They are very pretty to ſtick in 
the middle of a preſerved orange, or garniſh a ſet 
of ſalvers.—Vou may preſerve young peas when 
they are juſt come into pod the ſame way. _ 


Ta preſerve GREEN GAGE PLUMS, 


TAKE the fineſt plums you can get juſt be- 
fore they are ripe, put them in a pan, with a layer 
of vine leaves at the bottom of your pan, then 
a layer of plums, do ſo till your pan is almoſt 
full, then fill it with water, ſet them on a 555 
48 | re j 
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fire; when they are hot, and their ſking begin to 
riſe, take them off, and take the ſkins carefully 
off, put them on a ſieve as you do them, then 
lay them in the ſame water, with a layer of leaves 
betwiget, as you did at the firſt, cover them very 
cloſe, ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 


green, which will be five or fix hours at leaſt, 
then take them carefully up, lay them on hair 


ſieve to drain, make a good r n 
gentle boil in it twice a day, for t days, take 


them out and put them into a fine clear: fyrup; 
put paper dipped in brandy over them, and keep 


them for uſe. 


To preſerve WALNU TS black. 


7 , 
. 
4 
* 


TAKE the ſmall kind of walnuts, put tim 


in ſalt and water, change the water every day for 
nine days, then put them in a ſieve, let them 
ſtand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 


clove into each end of your walnut, put them 


into a pan of boiling water, let them boil five 


minutes, then take them up; make a thin 


ſyrup, ſcald them in it three or four times a 
day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves. and a lit- 
tle ginger cut in ſlices, ſæim it well, put in your 
walnuts, boil them five ot ſix minutes, and 


then put them in your jars; wet your paper with i 


brandy, lay it over them, and tie them down 


_ with. 
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bitter, but the ſecond year they will be very good, 


walnut in vine leaves, tie it round with a ſtring, 


2 8 
n — - — — 
2 . . 7 —˙ ¹¹Aͤũ T TER > - 0—-- * 
. 
. 


vine leaves, do ſo till your pan is full, but take 
great care the walnuts do not touch one another; 


green take the pan off the fire, and when the 
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blades of mace, ſcald your walnuts in it, put 
them in ſmall jars, with paper dipped in brandy 


with bladders. The firſt year they are à Ittle 


To preſerve WALNUTS greet. 


TAKE large French walnuts when they are 
a little larger than a good nutmeg, wrap every 


then pur them into a large quantity of falt and 
water, let them lie in it for three days, then put 
them in freſh ſalt and water, and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine leaves in the 
bottom of your pan, then a layer of walnuts, then 


fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 
is very hot, but do not let it boil, take it off, let 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 


water is quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed; 
when it is pretty cool put in your walnuts, let 
them ſtand all night; the next day give them 
ſeveral ſcalds, but do not let them boil, keep 
Th preſerving-pan cloſe covered, and when you 

that they look bright, and a pretty colour, 
have ready made a rich ſyrup of fine loaf ſugar, - 
with a few ſlices of ginger, and two or three 


Over 
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over them, tie them down with bladders, and 
keep them for uſe, . 

To preſerve WALNUTS white, 85 
TAKE the large French walnuts full grown, 


but not ſhelled; pare them till you ſee the white 


appear, put them in falt and water as you do 
them, have ready boiling a large ſauce-pan full 
of ſoft water, boil them in it five minutes, take 
them up, and lay them betwixt two cloths till 
you have made a thin ſyrup, boil them gently in 


it for four or five minutes, then put them in a 


jar, ſtop them up cloſe; that no ſteam can get 
out, if it does it will ſpoil the colour; the next 
day boil them again; when they are cold, make 
a freſh thick ſyrup, with two or three ſlices of 


ginger and a blade of mace, boil and ſkim it 
well, then give your walnuts a boil in it, and 


put them in glaſs jars, with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. Ren A 


I 


Jo make ORANGE MARMALADE: 


TAKE the cleareſt” Seville oranges you can, 


o 


get, cut them in two, the take out all the pal 
and juice into a baſon, Pick all the feeds an 
ſkins out of it, boil the rinds in hard water till 


they are tender, [change the water two or three g 
times while they are boiling) then pound them 


in a marble mortar, add to it the juice and ph 
and put them in a preſerving-pan, with doubt 


its weight of loaf ſugar, ſet it over a fo fire,” 
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boil it a little more than half an hour, then put 
it into pots, with brandy- papers over them. 


To make TRANSPARENT MARMALADE. ' 


TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peels 
in a little ſalt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring 
water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp; to every 
pound of marmalade put a pound and a half of 
double- refined ſugar beaten fine, boil them toge- 
ther gently for twenty minutes; if it 1s not 
clear and tranſparent, boil it five or ſix minutes 
longer, keep ſtirring it gently all the time, and 
take care you do not break the ſlices; when it 
is cold, put it into jelly or ſweet-meat glaſſes, tie 
them down with brandy-papers over them. 


They are pretty for a deſert of any kind. 


To make QUiNcE MARMALADE. 


GET your quinces when they are full ripe, 
pare them and cut them into quarters, then take 
out the core, and put them into a ſauce-pan that 
is well tinned, cover them with the parings, fill 
the ſauce-pan near full of ſpring water, cover it 
cloſe and let them ſtew over a ſlow fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a 
pulp in a marble mortar, take their weight of 

| fine loaf ſugar; put as much water to it as will 
diſſolve it, boil and ſkim it well, then put in 
* . 6 * 4 | | DL your 
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your quinces, and boil them gently three quarters 
of an hour, keep ſtirring it all the time, or it 
will ſtick to the pan and burn; when it is cold 
put it into flat ſweet- meat pots, and tie it down 
with brandy- paper. 


To make APRICOT MARMALA DE. 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
maſh, then beat them in a marble mortar to a 
paſte; take half their weight of loaf ſugar, and 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put 
it into your ſweet-meat glaſſes, and keep them 
for uſe. | 


To preſerve GREEN PINE-APPLES. 


GET your pine-apples before they are ripe, 
and lay them in ſtrong ſalt and water five days, 
then put a large handful of, vine leaves in the 
bottom of a large ſauce-pan, and put in your 
pine-apples, fill your pan with vine leaves, 
then pour on the ſalt and water it was laid in, 
cover it up very cloſe, and ſet it over a flow fire, 
let it ſtand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water and a 
pound of double-refined ſugar; when it is almoſt 
cold put it into a deep jar, and put in the pine- 
apple with the top on, let it ſtand a week, and. 


take care that it is well covered with the fyrup, 
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then boil your ſyrup again, and pour it carefully 
into your jar, left you break the top of your 
pine-apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it is 
near cold before you pour it on; when your 
pine-apple looks quite full and green, take it 
out of the ſyrup, and make a thick ſyrup of 
three pounds of double-refined ſugar with as 
much water as will diſſolve it, boil and ſkim it 
well, put a few flices of white ginger in it ; when 
it is near cold, pour it upon your pine-apple, 
tie it down with a bladder, and the pine-apple 
will keep many years, and not ſhrink ; but if 
you put it into thick fyrup at the firſt, it will 
thrink, for the ſtrength of the ſyrup draws out 
the juice, and ſpoils 1t.—— N. B. It is a great 
fault to put any kind of fruit that is preſerved 
whole into thick ſyrup at firſt. 


To preſerve RED GOOSEBERRIES. 


TO every quart of rough red gooſeberries put 
a pound of loaf ſugar, put your ſugar into a 
preſerving-pan, with as much water as will diſ- 
ſolve it, boil and ſkim it well, then put in your 
gooſeberries, let them boil a little, and ſet them 
by till the next day, then boil them till they 
look clear, and the ſyrup thick, then put them 
into pots or glaſſes, cover them with brandy- 
papers, and keep them for uſe, 


Tg 
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To preſerve STRAWBERRIES hole. 


GET the fineſt ſcarlet ſtrawberries with their 
ſtalks on, before they are too ripe, then lay them 
{ſeparately on a China diſh, beat and fift twice 
their weight of double-refined ſugar, and ftrew 
it over them, then take a few ripe. ſcarlet ſtraw- 
berries, cruſh them, and put them into a jar, 
with their weight of double-refined ſugar beat 
{mall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then ſtrain them 
through a muſlin rag into a toſſing- pan, boil and 
{kim it well, when it is cold put in your whole 
ſtrawberries, and ſet them over the fire till they 
are milk warm, then take them off, and let them 
ſtand till they are quite cold, then ſet them on 
again and make them a little hotter, do ſo ſe- 
veral times till they look clear, but do not let 
them boil, it will fetch the ſtalks off; when the 
ſtrawberries are cold, put them into jelly glaſſes, 
with the ftalks downwards, and fill up your 
glaſſes with the ſyrup; tie them down with 
brandy-papers over them. They are very pretty 


amongſt jellies and creams, and proper for ſet- 
ting out a deſert of any kind. 


E preſerve WuiTE RASPBERRIES whole. . 


GET your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 
lay them ſingle on a diſh, beat and ſift their 
weight of double-refined ſugar, ſtrew it over 
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them; to every quart of raſpberries take a quart 
of white currant juice, put to it its weight of 
double-refined ſugar, boil and ſkim it well, then 
put in your raſpberries and give them a ſcald, 
take them off and let them ftand for two hours, 
then ſet them on again, and make them a little 
Hotter, do ſo for two or three times, till they 
look clear, but do not let them boil, it will make 
the ſtalks come off; when they are pretty cool, 
put them into jelly-glaſſes with the ftalks down, 
and keep them for uſe.— V. B. You may pre- 
ſerve red raſpberries the ſame way, only take 
red currant juice inſtead of white. 


To preſerve MORELLO CHERRIES. 


GET your cherries when they are full ripe, 
take out the ſtalks and prick them with a pin; 
to every two pounds of cherries put a pound and 
a half of loaf ſugar, beat part of your ſugar and 
ſtrew it over them, let them ſtand all night, diſ- 
ſolve the reſt of your ſugar in half a pint of the 
Juice of currants, ſet it over a ſlow fire, and put 
in the cherries with the ſugar, and give them a 
gentle ſcald, let them ſtand all night again, and 
give them another ſcald, then take them care- 
fully out, and boil your ſyrup till it is thick, 
then pour it upon your cherries; if you find it 
be too thin boil it again. 


To preſerve BARBERRIES in Bunches. 


TAKEathe female barberries, pick out all the 
largeſt bunches, then pick the reft from the 
ſtalks, put them in as much water as will make 
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a ſyrup of your bunches, boil them till they are 
ſoft, then ſtrain them through a ſieve; to ever 
pint of the juice put a pound and a half of loaf - 
fugar, boil and ſkim it well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 


glaſſes ; tie brandy-papers over, and keep them 
for uſe, | 


To preſerve BARBERRIES for TARTS. 


PICK the female barberries clean from the 
ſtalks, then take their weight of loaf ſugar, put 
them in a jar, and ſet them in a kettle of boiling 
water till the ſugar is melted, and the barberries 
quite ſoft, the next day put them in a pre- 
ſerving- pan, and boil them fifteen minutes, then 


put them in jars, and put them in a dry, cool 
place. | 


To preſerve DAM$ONs, 


TAKE the ſmall long damſons, pick off the 
talks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them off, and 
give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton ſuet ; tie a bladder over them, and Keep 
them for uſe in a very cool place. 
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To preſerve Macnum Bonum Prunus. 


TAKE the large yellow plums, put them in 
a panful of ſpring water, ſet them over a flow 
fire, keep putting them down with a ſpoon till 
you find the ſkin will come off, then take them 
up and peel the ſkin off with a penknife, put 
them in a fine thin ſyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the ſyrup, or the outſide will. turn 
brown; when they are quite cold, ſet them over 
the fire again, let them boil five or ſix minutes, 
then take them off, and turn them very often in 
the ſyrup till they are near cold, then take them 
out, and lay them ſeparately on a flat China diſh, 
ſtrain the ſyrup through a muſlin rag: add to it 
the weight of the plums of fine loaf ſugar, boil 
and ſkim it very well, then put in your plums, 
boil them till they look clear, then put them 
carefully into jars or glaſſes, cover them well. 
with the ſyrup, or they will loſe their colour, 
put brandy-papers and a bladder over them, 


To preſerve WINE SOURS. 


TAKE. the fineſt wine ſours you can get, 
pick off the the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their weight 
of loaf ſugar pounded, and lay it betwixt your 
plums in layers till your jar is full, ſet them in 
a kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give it a boil, 
and pour it on them, do ſo ſeveral times, till 

pan 
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you ſee the ſkin look hard and the plums clear, 
let them ſtand a week, then take them out one 
by ,one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough boil a little clarified ſugar with your 
ſyrup, and fill up your glaſſes, jars, or pots with 
it, and put brandy-papers over, and tie a bladder 
over them to keep out the air, or they will loſe 
their colour, and grow a purple.——They are 

retty with either ſteeple cream, or any kind of 
* or under a ſilver web, 


To preſerve APRICOTS, 


PARE your apricots, and thruſt out the 
ſtones with a ſkewer, to every pound of apricots 
put a pound of loaf ſugar, ſtrew part of it over 
them, and let them ſtand till the next day, then 
give them a gentle boil three or four different 
times, let them go cold between every time, 
take them out of the ſyrup one by one, the laſt 
time as you boil them ſkim your ſyrup well, 
boil it till it looks thick and clear, then pour it 
over your apricots,. and put brandy-papers over 
them. 


To preſerve PEACHES, 


GET the largeſt peaches before they are twa 
ripe, rub off the lint with a cloth, then run 
them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ſtrong ſyrup for them, 
boil and ſkim it well, put in your peaches, 205 
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boil them till they look clear, then take them 

f out, and put them into pots or glaſſes; mix the 
fſyrup with the brandy, when it is cold pour it 
on your peaches; tie them cloſe down with a 


bladder that the air cannot get in, or the peaches 
will turn black. 


To preſerve Qvincrs ole. 


PARE your quinces very thin and round, 
that they may look like a ſcrew, then put them 
into a well-tinned ſauce- pan, with a new pewter 
ſpoon in the middle of them, and fill your ſauce- 
pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
ſauce-pan ſo cloſe that the ſteam cannot get out, 
ſet them over a flow fire till they are ſoft, and a 
fine pink colour, let them ſtand till they are 

cold, and make a good ſyrup of double-refined 
ſugar, boil and ſkim it well, then put in your 
quinces, let them boil ten minutes, take them 
off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
quinces clear, then put them into deep jars, with 
brandy-papers and leather over them ; keep them 
in a dry place for uſe, N. B. You may pre» 
ſerve quinces in quarters the ſame way. 


To preſerve ORANGES carved. 


TAKE. the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 
you pleaſe, draw out the part of your peel as 
you cut them, and put them into ſalt and hard 

Water, 
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water, let them ſtand for three days to take out 
the bitter, then boil them an hour in a large 
ſauce-pan of freſh water, with ſalt in it, but 
do not cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them ten minutes in a thin ſyrup for four or 
five days together, then put them into a deep 
Jar, let them ſtand two months, and then make 
a thick ſyrup, and juſt give them a boil in it, 
let them ſtand till the next day, then put them 
in your jar, with brandy-papers over; tie them 
down with a bladder, and keep them for uſe. 

N. B. You may preſerve whole oranges with- 
out carving the ſame way, only do not let 17 


boil ſo long, and keep them in a very thin ſy 
at firſt, or it will make them ſhrink and wither, 


* 


Always obſerve to put ſalt in the water for 
either oranges preſerved or any kind of orange 
chips. 


To preſerve ORANGES in JELLY. 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clean, tie them ſeparately in muſlin, 
and lay them in ſpring water for two days, 
change the water twice a-day, then boil them m 
the muſlin till tender upon a flow fire, as the 
water waſtes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double-refined ſugar, and one pint of 
water, boil the ſugar and water with the juice of 
the oranges to the ſyrup, ſkim it very well, let it 
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ſtand till cold, then put in the oranges, and boil 
them half an hour; if they are not quite clear, 
boil them once a- day for two or three days, pare 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but do not ſtir 
the apples, only put them down in the water 

with the back of a ſpoon, ſtrain the water through 
a jelly-bag till quite clear, then to every pint of 
water put one pound of double- refined ſugar, 
and the juice of a lemon ſtrained fine, boil it up 
to a ſtrong jelly, drain the oranges out of the 
ſyrup, put them into glaſs jars, or pots of the 
ſize of an orange, with the holes upward, and 
Pour the jelly over them, cover them with 

andy-papers, and tie them cloſe down with 
Hadders.— M. B. You may do lemons the ſame 


Way. 


'To preſerve LEMON s. 


CARVE or pare your lemons very thin, and 
make a round hole on the top the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 

with ſalt, and put them in ſpring water as you 
do them, to prevent them from turning black, 
let them lie in for five or fix days, then boil them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin fyrup of a quart of water, 
and a pound of loaf ſugar, boil them in it five 
minutes, once a-day, for four or five days, then 
put them in a large jar, let them ſtand for fix 
or eight ,weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup, or they will mould; make a ſyrup of 

fac ſugar, put as much water to it as * 

— | Ole 
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ſolve it, boil and ſkim it, then put in your 

lemons, and boil them gently till they are clear, 
then put them into a jar with brandy- papers over; 

tie them cloſe down, and keep them in a 

dry place for uſe. r 


To preſerve ORANGES with MARMALADE. 


PARE your oranges. as thin as you can, then 
cut a hole in the ſtalk end, the ſize of a ſix» 
pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a ſyru of 
a pound of fine loaf ſugar with a pint of water 
put in your oranges, boil them till they look | 
clear, then piek out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its weight, 
of double-refined ſugar, boil it in a clean toſſing- 
pan over a ſlow clear fire, till it looks quite clear 
and tranſparent, when it is cold take your, 
oranges out, and fill them with your marmalade, 
put on your top, and put them in your ſyrup 
again, let them ſtand for two months, then 
make a ſyrup of double- refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy- papers over, then tie them down with a 
bladder; they will keep for ſeveral years. 
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ſtand till cold, then put in the oranges, and boil 
them half an hour; if they are not quite clear, 
boil them once a-day for two or three days, pare 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but do not ſtir 
the apples, only put them down in the water 
with the back of a ſpoon, ſtrain the water through 
a jelly-bag till quite clear, then to every pint of 
water put one pound of double-refined ſugar, 
and the juice of a lemon ſtrained fine, boil it up 
to a ſtrong jelly, drain the oranges out of the 
ſyrup, put them into glaſs jars, or pots of the 
ſize of an orange, with the holes upward, and 
*. the jelly over them, cover them with 


andy- papers, and tie them cloſe down with 
Nadders.— V. B. You may do lemons the ſame 
| Way. ö | 8 
"To preſerve LEMONs. 


' CARVE or pare your lemons very thin, and 
make a-round hole on the top the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with ſalt, and put them in ſpring water as you 
do them, to prevent them from turning black, 
let them lie in for five or fix days, then boil them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup of a quart of water, 
-and a pound of loaf- ſugar, boil them in it five 
minutes, once a- day, for four or five days, then 
put them in a large jar, let them ſtand for ſix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup, or they will mould; make a ſyrup of 
God ſugar, put as much water to it as * 
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ſolve it, boil and ſkim it, then put in your 

lemons, and boil them gently till they are clear, 
then put them intoa jar with brandy-papers over; 

tie them cloſe down, and keep them in a 

dry place for uſe, e 


To preſerve ORANGES with MARMALADE. 


PARE your oranges, as thin as you can, then 
cut a hole in the ſtalk end, the ſize of a ſix 
pence, take out all the pulp, then put. your 
oranges in ſalt and water, boil them a little more 
than an hour, but do not cover them, it will tura 
them a bad colour, have ready made a ſyrupfof 
a pound of fine loaf ſugar with a pint of water, 
put in your oranges, boil them till they loo 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its. weight- 
of double-refined ſugar, boil it in a clean toſſing- 
pan over a ſlow clear fire, till it. looks quite clear 
and tranſparent, when it is cold take your, 
oranges out, and fill them with your marmalade, - 
put on your, top, and put them in your ſyrup 
again, let them ſtand for two months, then 
make a ſyrup of double-refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy-papers over, then tie them down with. a 
bladder; they will keep for ſeveral years. 
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To make BULLACE CHEESE. 


TAKE your bullace when they are full ripe, 
put them into a pot, and to every quart of bul- 
lace put a quarter of a pound of loaf ſugar beat 
ſmall, bake them in a moderate oven till they 
are ſoft, then rub them through a hair ſieve, to 
every pound of pulp add half a pound of loaf 
ſugar beat fine, then boil it an hour and a half 
over a ſlow fire, and keep ſtirring it all the time, 

then pour it into patting-pots, and tie brandy- 
papers over them, and keep them in a dry 
place; when it has ſtood a few months it will 
cut out very bright and fine. N. B. You may 
make ſloe cheeſe the ſame way. | 


edt 
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To make ELDER Ros. 


GATHER your elderberries when they are 
full ripe, pick them clean from the ſtalks, put 
them in large ſtew-pots and tie a paper over 
them, put them in a moderate oven, let them 
ſtand two hours, then take them out, and put 
them in a thin coarſe cloth and ſqueeſe out all 
the juice you can get, then put eight quarts into - 
a well-tinned copper, ſet it over a flow fire, let 
it boil till it be reduced to one quart, when it 

grows near done, keep ſtirring it, to prevent its 
burning to the bottom, then put it into potting- 

pots, let it ſtand two or three days in the ſun, 

then dip a paper in ſweet · oil the ſize of your 

pot, and lay it on, tie it down with a bladder, 

and keep it in a very dry place for uſe. 2 
| . 


CY 


ENGLISH HOUSE-KEEPER. 237 
To make Back CURRANT Ros. 


GET your currants when they are ripe, pick, 
bake, and ſqueeſe them the ſame as you did the 
elderberries, then put fix quarts of the juice 
into a large toſſing-pan, boil it over a ſlow fire 
till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 
it, and tie it down the ſame way as you did your 
elder rob. 


To flew PippiNs whole. 


PARE and core your pippins, and throw them 
into fair water as you pare them, then take the 
weight of the fruit of double-refined ſugar, and 
diffolve it in a quart of water, then boil it up, 
and ſcum it clean, then put in the fruit, let 
them ſtew gently till they are tender, and look 
clear, then take them out, and ſqueeſe in the 
juice of a large lemon, and let it boil up, ſcum 
it and run it through a jelly-bag upon the fruit ; 
you may ſtick the pippins with candied oranges 
and lemons cut in thin ſlices, if you pleaſe. 


— — * a. 8 —_—— —_— ln. 4 
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Obſervations on DRYING and CANDYING. 


1 you candy any ſort of fruit, pre- 

ſerve them firſt, and dry them in a ſtove 

or before the fire, till the ſyrup is run out of 
| them, 
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them, then boil your ſugar candy height, dip 
in the fruit, and lay them in diſhes in your ſtove 
till dry, then put them in boxes, and keep them 
in a dry place. 


To make APRICOT PASTE. 


PARE and ſtone your apricots, boil them in 
water till they will maſh quite ſmall, put a pound 
of double- refined ſugar in your preſerving-pan, 
with as much water as will diflolve it, and boil 
it to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but do not 
let it boil, pour it into China Sithes. or cups, 
ſet them in a ſtove, when they are ſtiff enough 
to furn out put them on glaſs plates, turn them, 
as you ſee occaſion, till they are dry. 


To make RASPBERRY PASTE. 


MASH a quart of raſpberries, ſtrain one half, 
and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 
currant juice, let them boil all together till your 
berries are enough, put a pound and a half 
of double-refined ſugar into a clean pan, with as 
much ſugar as will diſſolve it, and boil it to a 
ſugar again, then put in your berries and juice, 
give them a ſcald, and pour it into glafles or 
Plates, then put them into a ſtove to dry, and 
turn them as you ſee occaſion. 


To 
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Tv make GOOSEBERRY: PASTE. 


TAKE a pound of red gooſeberries when they 
are full grown and turned, but not ripe, cut them 
in halves, pick out all the feeds, have ready a 
pint of currant juice, boil your gooſeberries in it 


till they are tender, put a pound and a half of 


double-refined ſugar into your pan, with as much 
water as will diſſolve it, and boil it to ſugar again, 
then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glaſſes 
the thickneſs you like, then dry it in a ſtove, 


To make CURRANT PASTE either red or white. 


'STRIP your currants, put a little juice to 
them to keep them from burning, boil them 


well, and rub them through a hair freve, then 


boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double-refined ſagar 
lifted, ſhake in your ſugar, when it is melted 
pour it on plates, dry it as the other paſtes, and 
turn it into what form you pleaſe. 


To make CukrRant CLEAR CAKE. 


STRIP and waſh: your currants, to four quartz 
of currants put one quart of water, boil them 
very well, then run it through a jelly-bag ; to a 
pint of jelly put a pound and a half of double- 


refined ſugar, pounded, and ſifted through a hair 
ſieve, ſet your jelly on the fire, when it has 


juſt boiled up ſhake in the ſugar, ſtir it well, 
then ſet it on the fire aan, make it ſcalding 
hot 


9 by 
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hot to melt the ſugar, but do not let it boil, 
then pour it on clear cake glaſſes or plates, when 

it is jellied, before it is candied, cut it in rounds 
or half rounds, this will not knot ; and dry 
them the ſame way as you did the apricot paſte. 
White currant clear cakes are made the ſame 
way, but obſerve, that as ſoon as the jelly is 
made you muſt put the ſugar to it, or it will 


change the colour. 
To make Violet CaxEs. 


TAKE the fineſt violets you can get, pick off 

the leaves, beat the violets fine in a mortar, with 

the juice of a lemon, beat and ſift twice their 

weight of double-refined ſugar, put your ſugar 

5 and violets into a ſilver ſauce-pan or tankard, 

ſet it over a ſlow fire, keep ſtirring it gently till 

all your ſugar is diſſolved, if you let it boil it will 

diſcolour your violets, drop them in China 

plates; when you take them off, put them in a 
box, with paper betwixt every layer. 


To dry CHERRIES. 


TAKE Morello cherries, ſtone them, and to 
every pound of cherries put a pound and a quar- 
ter of fine ſugar, beat and fift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to 
every pound of the ſyrup put half a pound more 
ſugar, let it boil a little thicker, then put in 
225 | your 
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your cherries, and let them boil gently, ' the next , 


day ftrain them, and dry them in a ſtove, a0 


| turn them every Gaye." ISS 


A ſecond Way to dry Cirtniite; 


STONE a pound and a half of cherries, put 
them in a preſerving-pan, with a little water, 
when they are ſcalding hot put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and ſift half a pound of double- refined 
ſugar, ſtre w it betwixt every 72 of cherries, when 
it is melted ſet them on the fire, and make them 
ſcalding hot, let them ſtand til they are cold, 
do ſo twice more, then drain them from the ſy⸗ 
rup, and lay them ſeparately to dry; dip them 
in cold water, and dry them with a cloth, ſet 
them in the hot ſun to dry as before, and keep 
them in a dry place till 25 want to uſe them. 


E- 


' To ary GREEN Ga PLUS. 


MAKE a thin ſyrup of half a pound of . * 
refined ſugar, ſkim it well, lit a pound of — —5 
down the ſeam, and put them in the ſyrup, keep 
them ſcalding hot till they are tender, they mult _ 
be well covered with ſyrup, or they will lols  __ 
their colour, let them ſtand all night, then make 
a rich ſyrup; to a pound of double-refined; ſu- 
gar put t ſpoonfuls of water, {kim it well 

and boil It almoſt to a candy, when it is 1550 

drain your plums out of the firſt f yrup, and | 
them in the thick ſyrup, be ſure to let the ſyrup. 
cover them, ſet them on the fire to {cald till yup 

look clear, then put them in a China bowl When = 
"OH have ſtood a week take them Wh. and B Jud 
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them on China diſhes, dry them in a ſtove; and 
turn them once a-day till they are dry.—If you 
would have them green, ſcald them with vine 
leaves, the ſame way as the green gages are done, 


X 


- 
OP 


T0 make AeRicoT! CAKES, 

TAKE a pound of nice ripe, apricots, ſcald 
them, and as foon as you find the ſkin will come 
off, peel them and take out the ſtones, beat them 
in a marble-mortar to a pulp, boil half a pound 
of double-refined' ſugar, with a ſpoonful of wa- 
ter, Kim it exceeding well, then put in the 
pulp of your apticots, let them ſimmer a quar- 
ter of àn hour over a flow fire, ſtir it ſoftly all 
the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 
ſtove, and turn them once a- day till they are dry. 


To burn ALMONDS. 


TAKE two pounds of loaf ſugat, two pounds 
of almonds, put them in à ſtew-pan with ua pint 
of water, ſet chem over a clear coal fire, let 
them boil till you hear the almonds crack, take 
tem off, and ſtir them about till they are quite 
dry, then put them in a-wine ſieve, and ſift all 
the ſugar from them, put the ſugar into thę pan 
again with a little water, give it a boil, put four 
Foonfuts of ſcraped cochineal to the ſugar to 
colour it, put the. almonds into the pan, Keep 
Ftirring them over the fire till they are quite dry, 
put them into a glaſs and they will keep twelve 
F 1 
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* GET your damſons whi n they are full ripe," 
ſpread them on a coarſe cloth, ſet them in a very 
n e cool 
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cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two longer, till they 
are pretty dry, then put them out, and lay them 
in a dry place: they will eat like Apr plums in 
the winter. 


To. candy GixoEB. 0 


BEAT two pounds. of fine loaf ſugar, put 
one pound in a toſſing- pan, with, as much water 
as will diſſolve it, with one ounce of race ginger 
grated fine, ſtir them well together over a very. 
flow fire till the ſugar begins to boil, then ſtir - 
in the other pound, and keep ftirring it till it 
grows thick, then take it off the fire, and drop 
it in cakes. upon earthen diſhes, ſet them in a 
warm place to dry, and they will look whita 
and be very hard and brittle. *. ER 


To male ORANGE Cures. 


TAKE the beſt Seville oranges, pare them 
aſlant, a quarter of an inch broad, if you can 
keep the paring whole it looks much prettier, 

when you have pared them all, put them in ſalt 
and ſpring water for a day or two, then boil _ 
them in a large quantity of ſpring water till they 
are tender, then drain them on a ſieve; have ready 
a thin ſyrup, made of a quart of water and a 
pound of fine ſugar, boil them (a few at a time 
to keep them from breaking) till they look clear, 
then put them into a fyrup made of fine loaf ſu- 
gar, with as much water as will diſſolve it, and 
boil them to a candy height, when you take them 
up, lay themon ſieves, andgrate double-refined ſu- 
gar all overthem, and putthemina ſtove, or by the 
tire to eat and N * in a wy e for wit. 
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To dry CURRANTS in Bunches. 


WHEN the currants are ſtoned and tied up 
in bunches, to every pound of currants take a 
pound and a half of ſugar, and to every pound 
of ſugar put half a pint of water, boil the ſyrup 
very well, lay your currants in it, ſet them on 
the fire, Ant let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till 
the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthern plates, 


and ſift them well over with ſugar, put them in 


a ſtove to dry, the next day lay them on fieves, 
but do not turn them till the upper- ſide is dry, 
then turn them, and ſift the other ſide well with 
fugar; when they are quite dry, oy" er be- 
twixt papers. 


To dry Arkicors. 


TAKE a pound of apricots, -pare ea ſtone 
them, put them in your toffing-pan, pound and 
ſift half a pound of double- refined ſugar, ſtrew 
a little amongſt them, and lay the reſt over them; 
let them ſtand twenty-four hours, turn them three 
or four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold take 
them out, and lay them on glaſſes, put them into 
a ſtove, and turn them every half hour, the next 
day every hour, and after as you ſee occaſion. 


To make LEMON DRoPs. | 


DIP a ki of treble-refined loaf ſugar in 
water, boil it fich, take it off, rub it with the 


back of a ſilver ſpoon to the fide of your pan, 
33 Pen * in ſome lemon . boil it up, and 


* 
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drop it on a paper ; if you want it red, put ina 
little cochineal. 


70 nale LEMON DRoPs another Way 


TAKE half a pound of pounded loaf ſu gar, 
ſifted very fine, put it in a plate, and N. th | 
three or four lemons over it; mix it well with a 
ſpoon till it makes a thickiſh paſte, then take. 
half a ſheet. of paper and cover it with drops. the 
ſize of a farthing, place it in the ſtove with a. 
ſow fare till it is quite dry, and take it off from 


the paper; if you chooſe you may add ſome of 
the {kin of the lemon raſped or grated. 


1 


To make PEPPERMINT Does. 


TO one hundred drops of oil of peppermint | 
add two pounds of treble-refined ſugar, beat 
fine and fifted through a lawn ſieve, with the 
whites af three eggs, and a ſmall quantity of 
orange- flower water, beat them well up together, 
and with a tea- ſpoon drop it on fine kitchen pa- 
per to whatever ſize. you wiſh: to have them, put 


them on the hearth to n and the next Gay tay 
will be fit for uſe. | W 


To make RASPBERRY « or CURRANT Drorb 5 


TAKE half a pound of pounded loaf. fa 1 
on a plate, then a quantity of raſpberries, or 
currants, which you ſqueeze. through. a ſieve, 
when that is done add the juice to the ſugar till 
it makes a paſte of a thickiſh conſiſtency, dreſs 
it on a fine cap paper and 8 it on e he fo gi 
fe E | 
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N . 


PARE and ſtone the largeſt W iN 
peaches, have ready a ſauce- pan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them on a ſieve to drain, then weigh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar; 
let them lie two or thre hours, then boil them 
till they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered cloſe, ſeald 


them very well, then take them off to cool, 


then ſet them on again till the peaches are tho- 
roughly hot, do this for three days, 3 on 
Plates to dry, and turn them every day. 


' To candy ANGELICA, =» 


TAKE it when young, cut it in lengths, cover 
it cloſe, and boil it till it is tender, peel it, and 
put it in again, let it ſimmer and boil till it is 
green, then take it up, and dry it with a cloth; 
to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen. pan, beat the 
ſugar and ſtrew over them, let it ſtand two days, 
then boil. it till it is clear and green, put it in a 
cullender to drain; beat a pound of ſugar to a 
powder again, ſtrew it on your angelica, lay it 
on plates to dry, and ſet them in the oven after 
the pies are drawn. — Three pounds and a wa i 
ſugar is enough for four pounds of ſtalks. 


To candy Lemon. or ORANGE Pert“ . 


CUT your lemons or oranges long-ways, and 
take out all the pulp, and pul the rien into a 


: 9 
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pretty ſtrong falt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out and lay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water ; 
put in your peels and boil them half an hour, 
or till they look clear, have ready a thick fyrwp 
made of fine loaf ſugar, with as much wget as 
will diſſolve it; put in your peels, and them 
over a ſlow fire, till you ſee the ſyrup: 2 
about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on 
a hair ſieve to drain, and ſet them in a ſtove, or 
before the fire; to dry, and keep them in a dry 
place for uſe.— NV. B. Do not cover your ſauce- 
pan Wy you dal either lemons or oranges 


7 * 80 GAR . ww. 


PUT a pound of ſugar into a. Ae qoffings 
pan, with half a-pint of water, ſet it over a very 
clear {low fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a lit- 
tle with a ſilver ſpoon ; when it is cold, if it will 
draw a thread from your ſpoon it is boiled high 
enough for any kind of ſweet-meat, then boll 
your ſyrup, and when it begins to candy round 
the edge of your pan it is candy height. 

N. B. It is a great fault to put kind of 
ſweet- meats into too thick a ſyrup, e 3 at 
the firſt, for it withers your fruit, and takes off 

bath the a7 4 810 1 8 75 of AN 
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* upon Crtans, CysTARDS, and 
| CukksE-Cak Es. 8 


FHEN you make aby Kind of creams and 
cuſtards, take great care your toſſing-pan 


be VE put a ſpoonful of water in it, to 


prevelt the cream from ſticking to the bottom 
of . your, pan, then beat your yolks of eggs, and 
ſtrain out the threads, and follow the directions 
of your receipt.—As to cheeſe-cakes they ſhould 

not be made long before you bake them, parti- 
cularly almond or lemon cheeſe-cakes, for ſtand- 
ing makes them oil and look ſad, a moderate 
oven bakes them beſt, if it is too hot it burns 


them and takes off the beauty, and a very flow 


oven makes them fad and look black; make your 
cheeſe-cakes up juſt when the oven is of a pro- 


per heat, and they will riſe well and be of a 
proper colour. 


To make purache Cur AM. 
TAKE half a pound of piſtacho nuts, take 
out the kernels, beat them in a mortar with a 
ſpoonful of brandy, put them into a toſſing- pan, 
with a pint of good cream and the yolks of two 
eggs beat fine, ſtir it gently over a very flow fire 
till it grows thick, then put it into a China ſoup- 


Plate, when it grows cold ſtick it all over with 
ſmall pieces and ſerve it up. 


To make CuocoLars CRE Al. apy 


SCRAPE fine a quarter of a pound of che beſt 
chocolate, put to it as much water as will diſ- 


ſolve 
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ſolve it, put it in a marble mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 


it, and a pint and a half of cream, mill it, and 


as the froth riſes lay it on a ſieve, put the re- 
maining part of your cream in poſſet-glaſſes, and 
lay the frothed cream upon them. It makes 
a pretty mixture upon a ſet of ſalvers. . 


* 
” 1 a. 


| "A 
To make SPANISH CREAM. TY 9 15 


"of 


DISSOLVE in a quarter of a pint of roſe 


water three quarters of an ounce of Kmglaſs cut 
ſmall, run it through a hair ſieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh in cold water before you 


put in the cream, then cut it out with a jigging- 


iron, and lay it in rings round different- coloured 
ſweet- meats. e 


To mate Ice CREAM. 


PARE, ſtone, and ſcald twelve ripe apricots, 


beat them fine in a marble mortar, put to them 
ſix ounces of double-retined ſugar, a pint of 
ſcalding cream, work it through a hair fieve,-put 
it into a tin that has a cloſe cover, ſet it in a tub 
of ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow- 
thick round the edges of your tin, ſtir it, and 
ſet it in again till it growys quite thick; when 
your cream is all frozen up take it out of your 
tin, and put it into the mould you intend it to be 
turned out of, then put on the lid, and haves 
ready another tub with ice and ſalt in as before, 
put your mould in the middle, and lay your de 
| Wy HA. G02 r under 
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under and over it, let it ſtand four or five hours, 

dip your tin in warm water when you turn it 

dodutz; if it be ſummer, you muſt not turn it out 

till the moment you want it: you may uſe any 

* fort of fruit if you have not apricots, only ob- 
ſerve to work it fine. * 


0 To male CLOT TED CREAM. 


_ PUT one tea-ſpoon of earning into a quart 
of good cream;' when it comes to a curd, break 
it very carefully with a ſilver ſpoon, lay it upon 
a ſieve to drain a little, put it into a China ſoup- 
plate, pour over it ſome good cream, with the 
Juice of raſpberries, damſons, or any kind of 
fruit, to make it a fine pink colour, ſweeten it 
to your taſte, and lay round it a few ſtrawberry 
leaves.—lt is proper for a middle at ſupper, or 
a corner at dinner. 


To makes HARTSHORN CREAM, 


- TAKE four ounces of hartſhorn ſhavings, 
boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly-bag, put 
to it a pint of cream, let it juſt boil up, then 
put it into jelly-glaſſes, let it ſtand till it is cold, 
by dipping your glaſſes into ſcalding water it 
will ſlip out whole, then ſtick them all over with 
ſlices of almonds cut lengthways: it eats well 
with white-wine and ſugar, like flummery. 


To make RIBBAND CREAM. 


TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a quart 
of good cream, earn it, and pour it into a large 

bowl, let it ſtand all night, then take off the 

| cream, 
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cream, and lay it on a ſieve to drain,” cut it to 


the ſize of your glaſſes, and lay red, green, or co- 


loured ſweet· meats between every EP of cream. 


To make Lemon Caban. A 


TAKE a Pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, 
mix the whites with the water and lemon, put 
ſugar to your taſte, then ſet it over the fire, and 
keep ſtirring it till it thiekens, but do not let 
it boil, ſtrain it through a cloth, beat the yolks 
of ſix eggs, put it over the fire till it be quite 
thick, then put it into a bowl to cool, and put 
it in your glafles. 


To male STEzPLe ChEaM with Winz Sous. 


TAKE one , pint of ſtrong clear calf's- foot 
jelly, the yolks. of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 
Seville orange, and as much double-refined ſugar 
as will make it ſweet, when your jelly is warm 
put it in, and keep ſtirring it till it is cold and 
grows as thick as cream, then put it into jelly- 
glaſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 
the top of every cream; and ſerve. it * with 
flowers round it. 7 | 


| T make RASPBERRY CREAM. 
TAKE a quart of raſpberries, or Ay ‚ 


jam, rub it through a hair ſieve to take out the 
leeds, mix it well with your cream, put in as 


; much 
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much loaf ſugar as will make it pleaſant, then 

put it into a mill- pot to raiſe a fioth with a cho 
colate-mill; as your froth riſes take it off with 

a ſpoon, lay t upon a hair ſieve, when you have 

got what froth you have occaſion for, put the 
remainder of your cream in a deep China diſh 
or punch-bowl, put your frothed cream upon it. 
as high as it will lie on, then ſtick a light flower 

in the middle, and ſend it up—lt is proper for 
a oy at Tupper, or a corner at dinner. 


LINMOx CREAM with Peet. | 


BOIL a pint of cream, when it is half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it over the fire, with four ounces. 
of loaf ſugar, a tea-ſpoonful of grated lemon 

I, ſtir it till it is pretty hot, take it off 
uy fire and put it in a baſon to cool, when it is 
cold put it into ſweetmeat-glaſſes, lay paſte knots, 
or lemon peel cut like long ſtraws, over the tops 
of your glaſſes. It is proper to be put upon a 
bottom falver amongſt Jellies and whips. | 


Oraxce CREAM, 


TAKE "I juice of four Seville o oranges, and 
the out- rind of one pared exceeding fine, put 
them into a toſſing- pan, with one pint of water, 
and eight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fire, ſtir it one way till it 
grows thick and white, ſtrain it through a gauze 
Heve,\ſtirat till it is cold, then beat the yolks of 
2 ers exceeding well, put it in your toſſing- 
| pan | 

0 
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pan with the cream, ſtir it over a very flow fire 
till it is ready to boil, put it into a baſon to cool, 
andfbr it till it is quite cold, then put it into 


jelly-glaſſes: ſend it in d upon a 1 * 2 
and JE. | hi 


To make Bonne Ott Aal. 


BOIL a pint of cream with ſugar and a lit- 
tle lemon peel ſhred ſine, then beat the yolks of 
ſix and the whites of four eggs ſeparately, when 
your cream is cooled, put in your eggs, with a 
ſpoonful of orange-flower water, and one of fine 
flour; ſet it oyer the fire, keep ſtirring it till it 
is thick, put it into a diſh; Wijen it is cold fift 
a quarter of a pound of ſugar all over, hold a 
hot ſalamander over it till it is very brown,. and 
looks like a glaſs plate put over your cream. _ 


To make LA POMPADOUR CREAM. 


BEAT the whites of five eggs to'a ſtrong 
froth, put them into a toſſing-pan, with two 
ſpoonfuls of orange-flower water, two ounces of 
ſugar, ſtir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and ſet it in hot. 


It is a pretty corner-diſh for a ſecond courſe at. 
dinner. 


E make TEA CREAM. 


TO half a p pint of milk put a quarter of an 


ounce of fine hyſon tea, boil them together, 


ſtrain the leayes ants and put to the milk half a 
| pint "9 
. 


— 
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pint of cream, and two tea-ſpoonfuls of's rennet; 
ſet it over ſome hot einbers in — diſh you ſend 
it to table in, and cover it with a tin plate; 
when it is thick it is enough.——— Garniſh with 
ſweet-meats, and ſend it up. W. 


To male Kino WILLIAM'S CREAM. 


BEAT the Whites If hires. eggs very well, 
then ſqueeze out the juice of two large or three 
ſmall lemons; take two ounces more than the 
weight of the juice of double-refined ſugar, and 
mix it together with two or three drops of 
orange-flour water, and five or fix ſpoonfuls of 
fair ſpring water ; when all the ſugar is melted, 
put the whites of the eggs into the pan and 
the juice, ſet it over a flow fire, and keep ſtir- 
ring it till you find it thicken, and ſtrain it 
through a coarſe cloth quick 1 into the diſh. Pp 


| SNow and CrEAn, a pretty Supper Diſh. 


* MAKE a rich boiled cuſtard, and put it in 
the bottom of your China or glaſs diſh, then 
take the whites of eight eggs Tein with roſe 
water and a ſpoonful of treble-refined ſugar, 
till it is a ſtrong froth; put ſome milk and 
water into a broad ſtew-pan, and when it boils 
take the froth off the eggs, and lay it on the milk 
and water, and let it boil once up; take it off 
carefully, and lay it on your cuſtard. 


. = 
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WP, make CREAM Carrer. 


PUT one large. ſpoonful of fleep to * 
quarts of afterings, break it down light, put it 
upon a cloth on a ſieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieye again, and put 
on it a two-pound weight, ſprinkle a little falt 


on it and let it ſtand all night, then lay it on a 


board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 
diſhes in a Warm place, turn it, and put on 
freſh lea es every day. a 


To make a TRIPLE. 


- PUT three largs maccaroons in the middle of 
your diſh, pour às much white wine over them 
as they will drin then take a quart of cream, 
put in as much ſugar as will make it ſweet; rub - 
your ſugar upon the rind of a lemon, to ich out 
the eſſence, put your cream into a 
to a ſtrong froth, lay as much froth upon a ſieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing-pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
ſet them over a gentle fire, ſtir it one-way till it 
is thick, then take it off the fire, pour it upon 
your magcaroons; when it is cold, put on your 
frothed cream, lay round it different-coloured 


ſweet-meats, and {ſmall mot damit ang figures 5 


or flowers. 
Nö 


* * f 
1 * 


pot, mill it 


* 
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ALMOND 8 8. 


PUT a quart of cream into a tofling-pan, a 
tick of cinnamon, a blade or two of mace, boil 
it and ſet it to cool, blanch two ounces of al- 
monds, beat them fine in a marble miortat with” 
roſe water, if you like a ratifia taſte, put in a 
few apricot kernels or bitter almonds, mix them 

with your cream, ſweeten it to your taſte,” ſet 
it on a flow fire, keep ſtirring it till it is pretty 
thick, if you let it boil it Will ns ut it 
into cups, we”. > | 


To cite Anon ovvraned- 


TAKE a pint of white wine, have a pound of 
Jouble-refined ſugar, the juice of two lemons, 
the out-rind of one pared very thin, the inner- 
rind of one boiled tender and rubbed through 
ſieve, let them boil a good while, then take ou 
the peel and a little of the liquor, ſet it to cool, 
4 pour db reſt into the diſh you intend for it; beat 
four yolks and two whites of eggs, mix them 
With your cool liquor, ſtrain them into your 
diſh, ſtir them well up together, ſet them on a 
flow fire, or boiling + ci to bake as a cuſtard; 
when it is enough, grate the rind of a lemon 
all over the top; you--may brown it over with 
a hot 6% As _— Me eat n, hot. 
or NS: | 


a 0 * 5 | n+ 


. To make Onancs Gain 8 


2 BOIL the rindgof half a Seville or-nge «nm 
Zender, * it in a marble mortar till it \s 2 


* 


py 


2 2 . 


oth 
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fine, put it to one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four gunces of loaf 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them into cuſtard-cups, and 
ſet them in an earthern diſh of hot water, let 
them ſtand till they are ſet, chen take them out, 
and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold.—It is a pretty cor- 
ner-diſh for dinner, or a fide-diſh for — 


To make a common CousTARD. 


TAKE a quart of good cream, ſet it over a 
ſlow fire, with a little cinnamon, and four ounces 
of ſugge; when it has boiled take it off the fire; 
beat the yolks of eight eggs, put to them a 
ſpoonful of orange- flower water to prevent the 
cream from cracking, ſtir them in by degrees as 
your cream cools, put the pan over a very ſlow 
fire, ſtir them carefully one way till it is al- 


or” * boiling, then put it into cups, and ſerve 
them ops * 


70 1 2 Brxor CUSTARD. | 


TAKE a pint of beeſt, ſet it over the fire, - 
with a little cinnamon,or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flour, Ma toe 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding Well together, and 
ſweeten it to your taſte; Ju 1 either * - 


in cruſts or cups, or * bake 1 3 8 
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To — an Arn Soeature IsLAND, + 


BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a ſieve with the back of a wooden 
fpoon then beat it up light with fine ſugar, well 
fifted, to your taſte; beat the whites of four 
eggs with orange- flower water in another bowl 
till it is a light froth, then mix it with your 
apples a little at a time till all is beat together, 
and exceeding light; make a rich boiled cuſ- 
tard, and put it in a China or glaſs diſh, and lay 
the apples all over it. Garniſh wich currant- 
jelly, or what you Pleaſe. 


7 male FAIR Boreas. * 1 


TAKE the yolks of four eggs boiled hard, 
A quarter of a pound of butter, beat two ounces 
of ſugar in a large ſpoonful of orange-flower 
Water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through 
a cullendar upon a plate; it looks very pretty. 


To male ALMOND CHEESE-CAKES 


TAKE four ounces of Jordan almonds, 
- blanch them, and put them into cold water, beat 
them with roſe water in a marble mortar, or 
wooden bovol, With a wooden peſtle, put to it four 


gunces of ſugar, and the yolks of four eggs 


beat fine, work it in a mortar or bowl till it 
"Becomes white and frothy, then make a rich puff 


paſte, which muſt be made thus: Take half a 


3 of . - quarter of a pound of butter, 


5 


rub 


rub a little of the butter into the flour, mix it 
ſtiff with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little a. and lay 
over it in thin bits one third of your butter, throw 
a little more flour over the butter, do ſo for 


three times, then put your paſte in your tins, 
fill them, and grate ſugar over them, and bake 


them in a gentle oven. 


To make BREAPD Cagesr-Caxts. 


SLICE a penny loaf as thin as poſſible, Pour 


on it a pint of boiling cream, let it ſtand two 


hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, put in half a pound of currants well 
waſhed, and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them i in 


raiſed cruſts, or petty-pans. 


To make Ci T RON CugRRSsB-CAk Es. 


* 
BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is 
cold, then ſet it on the fire, let it boil till it 
carts) blanch ſome almonds, beat them with 


orange-flower water, put them into the cream, „ 
with a few Naples biſcuits, and green citron 


ſhred fine, ſweeten it to your taſte, and bake 


them in tea-cups. _, 


To make Rict — 
BOIL four ounces of rice till tender, p 


ut t 


upon a ſieve to drain, put in four eggs well es - 


ng half a pound of bows: bak half a pink of =. 1 
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fix ounces of ſugar, a nutmeg grated, and a glaſs 


of ratafia water or brandy : beat them all to- 
— and bake them 1 in raiſed cruſts, 


To mals Coup CuRESE-CARESs. 


TAKE half a pint of good curds, beat them 
with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, 
roſe, or orange- water, put to them a quarter of 
a pound of ſugar, half a pound of currants well 
waſhed and dried before the fire, mix them all 
well together, and bake it in Petty-pans, with 
a good cruſt under them. 


& 
{ 


To make ORANGE CRUMPETS, 


TAKE a pint of cream, and a pint of new 
milk, warm it, and put in it a little runnet, when 
it is broke ſtir it gently, lay it on a cloth to drain 


all night, and then take the rinds of three oranges, 


boiled as for preſerving in three different waters, 
pound them, very tine, and mix them. with the 
curd, and eight eggs in a mortar, a little nut- 
meg juice of a lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, and 
put ſack and ſugar over them. Some put flices 
of preſſed oranges among them. WE 


To male CHEESE-CAKES. 


SET a quart of new milk near the fire, with 
a ſpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarſe 


cloth, now and then break the curd gently with . 
Kota ” your + 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 

a nutmeg, and two Naples biſcuits. grated, the 
yolks of four eggs, and the whites of an egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 

te ounces of currants very well, put them into 
your curd, and mix them all well together, 


1s 


To make CURD Puprs. 


TAKE two quarts of milk, put a little run- 
net in it, when it 18 broke put it in a coarſe cloth 
to drain, then rub the curd through a hair ſieve, 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated; 

2 ſpoonful of wine, and ſugar to your taſte, bh 
your cups with butter, and bake them a little 
more than half an hour, 


* 


| 
8 
ö 


To 3 Edd CHEEsE. 


BEAT fix eggs well, put them into e gie: 
of new milk, ſugar, cinnamon, and lemon Lay 
to your taſte, ſet it aver the fire, keep ſtirring 
it, and. ſqueeze a quarter af a lemon in it, to turn 
it to cheeſe, let it run into what ſhape you would 
have it, when it is cold turn it out, pour over 
it a little almond cream,  miade of ſweet almonds 
beat fine with a little cream, then put them into 
a pint of cream, let it boil and ſtrain it, put to. 
it the yolks of three eggs well beat, ſet it Fd, 2 

the lire, and make it like a cuſtarfe. . 22 
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7 male a LoAF RoyaL. 


TAKE a French roll, raſp it, cut off the bot- 
tom cruſt, lay it in a pan, with the bottom 
upwards, boil a pint of cream, put to it the 
yolks of two eggs, a little cinnamon, orange- 
flower water, and ſugar to your taſte, when it 
is cold pour it upon the coll, let it ſtand 1n all 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange-flower water, and 
ſugar, put the roll into a diſh, with ſome good 
paſte round the 1 — and pour your cuſtard upon 
it; you may lay lumps of marrow in the cuſtard, 
and ſtick long flips of citron and orange peel in 
the loaf, don ſend it to the oven; a little time 
will bake it. | 


To make a PRINCE LOAF. 


TAKE ſmall French rolls, about the fize of 
an egg, cut a {mall round hole in the top, take 
out all the crumb, fill them with almond cuſ- 
tard, lay over it currant-jelly, in thin ſlices, 
beat the white of an egg, and double-refined 
| ſugar to a froth, and ice them all over 1 

it; ; five is a pretty diſh. | 


To OL a DRUNKEN LOAF. 


TAKE a French roll hot out of the EAEY 
raſp it, and pour a pint of red wine upon it, and 
cover it cloſe up for half an hour, boil one ounce 
of maccaroni in water till it is ſoft, and lay it 
upon a ſieve to drain, then put the ſize of a wal- 

aut 
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nut of butter into it, and as much-thick cream 
as it will take, then ſcrape in fix ounces of Par- 
meſan cheeſe, ſhake it about in your toſſing- 
pan, with the maccaroni, till it be like a fine 
cuſtard, then pour it hot upon your loaf; brown 
it with a ſalamander, and ſerve it up.—It is a 
pretty diſh for ſupper, . 


To make SNOW-BALLS. 5 
6 "= 4Þ 


PARE five large bak ing-apples, take: out the 
cores with a ſcoop, fill the Holes with orange or 
quince marmalade, then make a little — hot 
paſte, and roll your apples in it, and make your 


cruſt of an equal thickneſs, and put them in a 


tin drippig-pan, bake them in a moderate oven, 
when you take. them out, make icing for them 
the ſame way as for the plum- cake, and ice them 
all over with it, about a quarter of an inch chick, 


ſet them a good diſtance from the fire till they 


are hardened, but take care you do not let them 
brown, put one in the middle of a China diſh, 


and the other five round it; garniſh them with - 
green ſprigs and ſmall flowers. — They are pro- ; 


per for a corner either for dinner or ſupper. 


. To make Fried ToasT. 


CUT a lice of bread about half an inch thick, 
ſteep it in rich cream, with ſugar and nutmeg 


to your taſte, when it is quite ſoft put a good. 
lump of butter into a toſſing- pan, fry it à fine 
brown, lay it on a diſh, pour wine ſauce over 


it, and ſerve it up, 
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CHAP. Xt. 


-\Olfervations upon CAKES. 


HEN you make. any kind of cakes, be 
ſure an you get the things ready be- 
fore you begin, then beat your eggs well, and 
do not leave them till you have finiſhed the cakes, 
or elſe they will go back again, and your cakes 
will not be light: if your cakes are to have but- 
ter in, take care you beat it to a fine, cream be- 
fore you put in your ſugar, for if you beat it 
wy the time it will not anſwer ſo well: as 
o plum-cake, ſeed-cake, or rice-cake, it 18 
beſt to bake them in wooden garths, for if you 
bake them in either pot or tin they burn te 
outfide of the cakes, and confine them fo that 
the heat cannot penetrate into the middle of 
your cake, and prevents it from riſing ; bake all 
# Kinds of cakes in a good oven, according to the 
ſize of your cake, and fellow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſure every article belonging ta 
ever kind of cake, yet the management and the. 
oven muſt be left to the maker's care, 


To make a Bride CAKE. 


TAKE four pounds of fine flour well dried, 
four pounds of freſh butter, two pounds of loaf 
ſugar, pound and fift fine a quarter of an ounce 

of mace, the ſame of nutmegs; to every pound 
of flour put eight eggs, waſh. four pounds of 
currants, pick them well, and dry them before 


bu 
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the fire, blanch a pound of ſweet almonds; and 
cut them length-ways very thin, a pound of 
citron, one pound of candied orange, the ſame 
of candied lemon, half a pint of brandy; firft 
work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your yolks 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 

ut in your brandy, and beat your currants and 
almonds lightly in, tie three ſheets of paper 
round the bottom of your hoop to keep it from 
running out, rub it well with butter, put in your 
cake, and lay your ſweet-meats in three layers wit 
cake betwixt every layer, after it is riſen and co- 
loured, cover it with paper before yo oven is 
ſtopped up; it will take three Hur baking. 8 


To make ALMonD-Icinc for bins Care. * 


BEAT the whites of three eggs to a ſirong 
froth, beat a pound of Jordan almonds very "ane. 
with roſe-water, mix your almonds with the eggs - 
lightly together, a pound of common loaf ſugar. 
heat fine, and put in by degrees; when your cake 
is enough, take it out, and lay your icing on, 

; a | 


then put it in to bx own. 


To make SUGAR-ICING for {he BRIDE Caxz. 7 


BEAT two pounds of double-refined ſugar, 
with two ounces of fine ſtarch, ſift it through à 
Fuze ſieve, then beat the whites of | bree 
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a koife upon's pewter diſh half an hour; 
in your ſugar a little at a time, or it will 
> the eggs fall, and will not be ſo good a 
„when you have put in all your ſugar, 


n as the cake comes out of 
2 en it will nnen GRIPS DIE 
Fg 


Pi To mak: a good PLUM Cage. 


TEA and a half ak tine flour well 
pound and a half of butter, three quar- 
nd er currants waſhed and well 
picked f a pound of raiſins, and ſlice 
them, >.» lowed of ſugar beat and ſifted, 
2 eggs gave out the whites of half of 
fred the peel of a large lemon exceed- 
1 ho ounces of candied arapge, the 
fame of lemon, a tea-ſpoonful of beaten. mace, 
halfa nutmeg: grated, a tea-cupful of brandy, or 
=. Wine, four ſpoonfuls of orange-flower 
Water firſt work the butter with your band ta 
a cream, then beat your ſugar well in, whiſk, . 
your eggs for half an hour, then mix them with 
| fugar and-buttety and put in your flour and 
Bees z when your oven is ready, mix your 
. brandy, fruit, and ſweet-meats lightly in, then 
put it Ia. your hoop, and ſend it to the oven; it 
Will require two hours and a half baking It 
. and . b . . 
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Te — half an hour longer, then lay it on j 
. almondricing, and ſpread it even with a knifez 
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To make a rich S EAD gaxx· 


TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf ſugar beat and ſifted, 
eight egge two ounces of carrayiay feeds,*one- 
nutmeg grated, and its weight of cinnamon; 
firſt beat your butter to a cream, then put in 
your ſugar, beat the Whites of your 
an hour, mix them with your ſugar 
then beat the yolks half an hour, — 
whites, beat in your flour, 3 
little before it goes to the oven; put it in the 
hoop and bake it two hours in a quick oven, and 
let it ſtand two hours. It 2 . | 
beating. | 


To make a Wurz prun C v F x 


10 two pounds of flout well drink take. 1 
pound of ſugar beat and ſiſted, one 
» hutrer, a quarter of an ounee of mace, the — 

of nutmeg, fixteen eggs, two pounds and a 
half of —— picked and waſhed, half 
pound of candied lemon, the ſame of ſwertsal- 
monds, half a pint of ſack, or brandy, three - 
ſpoonfuls of orange-flower water, beat your but⸗ 
ter to a cream, put in your ſugar, heat the whites - 
of your eggs half an hour, mix tliem with your - 
ſugar and butter, then beat your yolks half | 
hour, mix them with your whites, it will ue 
two hours beating, put in your flour a little bee. - 
fore your oven is ready, mia your cutranta and 
all your other 2 5 in, 3 whers | 


e 
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To make little PLUM Caxzs. 


TAKE a pound of flour, rub into it half a 
pound of butter, the ſame of ſugar, a little beat- 
en mace, beat four eggs very well (leave out half 
the whites) with three ſpoonfuls of yeſt, put to 
it a quarter of a pound of warm cream, ſtrain 
them into your flour, and make it up light, ſet 
it before the fire to riſe; juſt before you ſend it 
to the oven put in three quarters of a N of 


currants. 


77 


To make ORANGE CAKES, 


TAKE Seville oranges that have very good 


rinds, quarter them, and boil them in two or- 
three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them 
on a clean napkin to dry, take all the ſeeds and 
ſkins out of the pulp with a knife, ſhred the 
peels fine, put them to the pulp, weigh them, 
and put rather more than their weight of fine 
ſugar into a toſſing-pan, with juſt as much water 
as will diſſolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 
peels and pulp, ſtir them well before you ſet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant: 
moderate heat to them, when they. are candied. 
on the top turn them out upon glaſſes. +» 
N. B.—You may make lemon cakes the ſame. 
Li | | 
*%a * . "oh 
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To make Lzxmon Caxts @ fecond Way. 


BEAT the whites of ten eggs with a whiſk 
for an hour, with three ſpoonfuls of roſe or 
orange-flower water, then-put in one pound of 
loaf ſugar beat and ſifted, with the yellow rind 
of a lemon grated into it ; when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat ſmooth, and juſt before you 
put it into the oven ſtir in three quarters of a 
pound of flour; butter your pan, and one hour 
will bake it in a moderate oven. 


To make Rict CAKE, | | 

TAKE fifteen eggs, leave out one. half of 
the whites; beat them exceeding well near an 
hour with a whiſk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf ſugar 
ſifted fine, beat it well in, then put in half a 
pound of. rice flour, a little. orange-water or 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop, 

and ſet them in a quick oven for half an hour. 

To make RATAFIA CARk ES. 

TAkE half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and fift a pound of fine 
ſugar, mix it with your almonds, haye-ready 
very well beat the whites of four eggs, * 5 


— , " 
3 ! - 
— 
- 
7 
. 


1 we 
2 


> Y = - 
5 
* — 
1 9 * . 


* 


* 


% THE EXPERIENCED : 


them lighty with the almonds and ſugar, put it 
in a preſerving-pan, and ſet them in a moderate 
fire, keep ſtirring it quick one way until it is 
hot; when it is a little cool, roll it in 
| rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
fugar-papers, and ſift a little fine ſugar over them 
Juſt as you are putting them into a flow oven. 


To make RATATIA Camry a ſecond Muy. 


TAKE one pound and a half of ſweet-al- 

monds, and half a a pound of bitter almonds, 

beat them as fine as poſſible with the whites of 

two eggs, then beat the whites of five eggs to a 

ftrong froth, ſhake in lightly two pounds and a 

3 half of fine loaf ſugar, beat and ſifted very fine, 

1 drop them in little Pcs the of a nutmeg 
on cap-paper, and bake them H a flack oven. 


To make SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 

— —— Liſter half 

an ounce of carraway ſeeds mixed into a 

roll them thin, and cut them round with a fmall 
Blaſs, or little tins, prick them and lay them on 
- theets * them in treo" 


To make Sunkwssunrv caxT5 a fecond Way. 


© _ TO a pound of butter beat and bp 
of double-refined ſugar, a little mace, and four 


* 


2A 
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eggs, beat mem all together with your hand till 
it is very light, and looks curdling, then ſhake 
in a pound and a half of fine flour, roll it thin, 
and cut it into * wich a tin, and bake 
them. 


7 . BATH CAS. 


RUB half a pound of butter into a pound of 


flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to rife, when you make them up 
take four ounces of carraway comfits, work 
of them in, and ftrew the reſt on the top, make 
them into a round cake, the ſize of a French roll, _ 
bake them on ſheet tins, and ſend them in hot 73 
for breakfaſt. 2 | 


270 make Queen Cares. 


TAKE a pound of loaf fu gar, beat and alt! it, 
a pound of flour well dried, a pound of butter, 
eight eggs, balf a pound of currants waſhed and 
grate a nutmeg, the ſame quantity of BS 
mace and cinnamon, work your butter to a 
. then put in your ſugar, beat the Whites 
of your near half an hour, mix them with 
ou ur ſugar and butter, then beat your yolks near - 
If an x and put them to your butter; beat 
them exceeding well together, and put in your _ 
flour, ſpices, and the currants, when it is read 
for the oven bake them in _, _ 1 2 
. over them. > Wk 7 23 A 
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To make & common SEED CAKE. 


_ TAKE two pounds of flour, rub it into half a 
pound of powdered ſugar, one ounce of carraway 
ſeeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
ſpoonfuls * new barm, make it up into a paſte, 
ſeri it to the fire to riſe, flour your tin, and * 


it in a quick oven. 


T0 make CREAM Cakxs. 


BEAT the whites of nine eggs to a ſtiff froth, 
then ftir it gently with a ſpoon, for fear the 
froth ſhould fall, and grate the rinds of two 
lemons, to every white of an egg, ſhake in 
ſoftly a ſpoonful of double-refined fugar fifted 
fine, lay a wet ſheet of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon a 
ſmall diſtance from each other, and ſift a good 
quantity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will riſe, when they are juſt coloured 
they are baked enough, take them out and put 
two bottoms together, and lay them on a fieve, 
then ſet them in a cool oven to dry.—You may 
lay raſpberry jam, or lay other ſorts of ſweet- 
meats betwixt them, before you cloſe the bot- 
tom together to dry. | 


128 * 


To make litile Cox RANT Ca KES. 


TAKE one pound and a half of 3 


* it well before the fire, a pound of n; 
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half a pound of fine loaf ſugar well beat and 
ſifted, four yolks of eggs, four ſpoonfuls of roſe 
water, four ſpoonfuls of ſack, a little mace, and 
one nutmeg grated; beat the eggs very well, 
and put N to che roſe water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together before —This 
quantity will make fix or eight cakes; bake 
them pretty criſp, and a fine brown. 


To male PRUSSIAN CAKEs. 


TAKE a pound of ſugar beat and ſifted, half 
a pound of flour dried, and ſeven eggs, beat 
kd yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of almonds beat fine with roſe water; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 
gether for half an hour; juſt before you ſet it in 
the oven ſhake in the four, -N. B. The whites 
and yolks muſt be beat ſeparate, or it will in 
quite heavy. | 


To Be a Cake without Butter. 


BEAT eight eggs half an hour; have ready 
pounded and ſifted a pound of loaf ſugar, ſhake 
it in, and beat it half an hour more; put to it a 
quarter of a pound of ſweet almonds beat fine, 
with orange-flower water, grate the rind of a 
lemon into the almonds, and ſqueeze in the juice 
of the lemon, mix them all . and keep 

x ; 2 | 
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beating them till the oven is ready, and juſt be- 
fore you ſet it in put to it three quarters of a 


pound of warm dry fine flour; rub your hoop 
with butter: an dove and a half will bake it. 


To. make BARBADOES jun a1. 


BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe 
water, and duſt in a pound of treble-refined 
ſugar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly in, greafe your 
tin ſheets. and drop them in the ſhape of a mac- 
caroon, and bake them nicely. 


T. 0 make CHACKNELLS. 


TO a pound of flour put a pound of butter, 
ſix eggs (leaving out three whites) to three quar- 
ters of a pound of ſugar powder, a glaſs of wa- 
ter, a little lemon peel chopped very fine, dried 
orange-flowers ; work it well together; then cut 
it into pieces of what bigneſs you . to bake, 
and glaze them with ſugar. 


To make LIGHT Wiss: 


TO three quarters of a'pound of fine-flour 
put half a pint of milk made warm, mix in it 
- two or three ſpoonfuls of light barm, cover it up 
ſet it half an hour by the fire to riſe, work in 
the paſte four ounces of ſugar, and four ounces 
of butter, make it into wigs with as little flour 


as poſſible, and a few-ſeeds ; ſet them in a 1 5 5 
oven to bake. - 7 
75 
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To make MACCAROONS. 


TO one pound of blanched and beaten ſweet 
almonds put one pound of ſugar and a little 
roſe water to keep them from boiling, then beat 
the whites of ſeven eggs to a froth, put them in 
and beat them well together, drop them on wa- 
fer-papet, grate ſugar over them, and bake them. 


To make SPANisH BISCUITS. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them very 
well with yolks and ſugar near half an hour, 
put in four ſpoonfuls of flour, and a little lemon 
cut exceeding fine, and bake them on papers. 


To male SPONGE BIScuirs. 


BEAT the yolks of twelve eggs half an hour, 
put in a 9 1 and a half of ſugar beat and ſift- 
ed, whiſk it well till you ſee it riſe in bub- 
bles, beat the whites to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins; they require an hot oven, the 
mouth muſt not be ſtopped; when you put them 
into the oven duſt them with ſugar; they will - 
take half an hour baking. „ 


. 
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To make LEMON *BrscviTs. 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange- 
flower water, till they froth up, then put in a 
pound of loaf ſugar ſifted, beat it one way for 
half an hour or more, put in half a pound of 
flour, with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake 
it in a quick oven, but do not ſtop up the 
mouth at. firſt for fear it ſhould. ſcorch, duſt it 
with ſugar before you, put it into the oven; it 
is ſoon baked. / 


To make DROP Biscvirts. 


BEAT the yolks of ten eggs, and the whites 
of ſix, with one ſpoonful of roſe water, half an 
hour, then put in ten ounces of loaf ſugar beat 
and ſifted, whiſk them well for half an hour, 
then add one ounce of carraway ſeeds cruſhed 
a little, and fix ounces of fine flour, whiſk in 


your flour gently, drop them on wafer-papers, 
and bake them in a moderate oven. 


To make common Biscurrs 


9 . 
4 * 
Fa 
\ 


9 3 
BEAT eight eggs half an hour, put in 1 
pound of ſugar beat and ſifted, with the rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a lit- 
tle roſe water, and bake them in tins, or on 
papers with ſugar over them. 


' To 
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To make WAFERS, 


TAKE two ſpoonfuls of cream, two of 
ſugar, the ſame of flour, and one ſpoonful of 
orange-flower water, beat them well together 
for half an hour, then make your wafer-tongs 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ſtove fire, as they 
are baked roll them round a ſtick like a ſpig- 
got, as ſoon as they are cold they will be very 
criſp; they are proper for tea, or to put upon a 
ſalver to eat with jellies, 


To make LEMON Purrs. 


BEAT a pound of double-refined ſugar, ſift 
it through a fine ſieve, put it in a bowl with the 
Juice of two lemons; beat them well together, 
then beat the white of an egg to a very high 
froth, put it in your bowl, beat it half an hour; 
then put in three eggs, with two rinds of lemons 
grated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall drops, and 
bake them in a moderate oven. e 


To make ChHñocol ATE Pures. 


BEAT and ſift half a pound of double- refined 
ſugar, ſcrape it into one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 
on about the ſize of a ſixpence, and bake them 
in a very fow “nnr. 
3 : To 


fugar, till it is a ſti 


work all the flour into the barm, and beat 
well for a quarter of an hour, then let it ſtand 
an hour; after that, take it out with a large 
flour, and. dredge flour over them; pat it with 
your hand, and 2 n your bake- 

. 4.5 - aol 1. alot * * 
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N ounce of 5 melted in milk and water, 
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Banca SH; ounces 5 de almonds, 


4 5 « 
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beat them fine with orange - flower water, beat 
eggs to a very high froth, 


the whites of three e 
then ſtrew in a little ſifted ſugar, mix your al- 
monds with your ſugar and eggs, then add more 


as a paſte, lay it in cakes, 
and ns it on * in a PF OVEN. 


75 * 0 PixvLzrs.” e 
TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 


ſpoonfuls of bran, with as much milk and a 


little falt as will make it into a light paſte, pour 
your milk and bran into the middle of , your 


Hour, and ſtir a fete of your flour into it, then 


let it ſtand all night, Thi the next morni 


3 


it on a board well duſted with 
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a_ quarter” of a peck ef Het, Spe 


two or three ſpoonfuls of barm with it, ſtrain 


it through a ys beat the white- of an egg, 


* 2 80 
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put 
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ſal 
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— 9794. 
put it. in · your water, with 4 little ſalt, werk u 


vp to-a-tightpatity put it into a bowl, then pull 
it into pieces, let. it ſtand all night, then work 
it well up again cover it, and lay it on a dreſſer 


e * tet an 


2K — — r Rr „ 3 by, 


To make Warts Burav, ; Ps 
llon of the beſt flour put ſix o ounces 


; 


TO a 


one of the whites, put a ſpoonful or two of 
water to them, and beat them up to 2. froth, 


1 will wet it, make it juſt cream, and mi 
it up, lay a handful of flour and drive it about, 
holding one hand in the doug gh, and driving i 
ori this other and till it, is quite light, 4 
put it in your pan again, and put it near the 
fire, and cover it With a. cloth, and let 1 1 
an hour and a quarter; make your ro ten 
minutes before you ſet them in the oven, add 

prick them with, a fork ; if they are the bignels.. 
of « French roll. e * an WY; will, 
bake them, 


8 1 1 3915369 


8 male Tha: n 


BEAT two eggs very well, but 8 bees a a. 
quart of warm milk and water, and a” * 
ſpoonful of barm ;- beat in as much ien four : 


for half an hour, then werk all the pieces ſepa- 


the . 2 5-54 14 «#45 % 25 14 | 
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of butter, Half a. pint of good yeſt, a little ' 
ſalt, break two eggs into a baſon, but leave out 


and put them in the flour, haye as milch ew 


. 0 
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as will make den rather incker * 2 Common. 
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wa ru berater, | 


* nne 

in a clean linen cloth, then pour a large ſpoon. 
ful of batter upon your ſtane and) let it run to 
the ſize of a tea- ſaucer j turn it, and when you 
want to uſe them W Hap * 
butter them. 


Wr 0 H A 15 . 
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LITTLE 8AVOURY/DIBHES 
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8. — Toy range Pics Fa8r and EARs. -., 


OIL your feet and ears, then ſplit” your 1 
down the middle, and cut the ears in nar- 
row ſlices, dip them in batter; and fry them a 
good brown, put a little beef gravy into a toſſing - 
Pan, with a tea- ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the fame of bröwn- 
ing, and a little ſalt, thicken it with'a lamp of 
butter rolled in flour, and put in your feet and 
ears, give them a gentle boil, and thetk lay your 
feet in the middle of your diſh,” and the ears 
round them, ſtrain your gravy and pour it over. 
Garniſh with curled LL RY is a | pretty” 
corner- diſh for dinner. | ; 


To male a S0LOMONGUNDY. 


TAKE the white part of A bastel chicken, | 
the yolks of four boiled eggs, and the Whites 
TENTS 8 ann 


e. 
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parſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean doiled ham ns 
fine; turn a China baſon upſide down in the-mid- 
dle of a diſh; make a quarter of à pound of 
butter in the ſhape: of a pine- apple and ſet it 
on the baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 
3 then whites, then ham; then na, 
then herring, till you have covered your baſon, 
and uſed al the ingredients ; lay. thi bones of 
the pickled herrings u it, with the tails up to 
the butter, and the lying on the edge of the 
diſh; lay a few eapers, and three or four ney | 
oyſters found yo diſh, and ſend it * e 


| SoLOMONGUNDY.. a ſecond Way. 8 4 
. CHOP all the ingredients as for the gd 
vu them well together, and put in the middle, 
of your . diſh a large Seville orange, and. your 
ingredients , routid it, rub a little cold utter 
through a ſieve, and it will curl, lay it in humps. 
on the meat; ſtick a ſprig N. my 1 on 


your As" qpal __ it up. 1 
5 To: aha a Cary 8 OY a 
MAKE a forcemeat with the crumbs: of half 


8 * 


b | Us * 7 
8 8 7 * * 
2 8 
e 


* 


a penny loaf, a quarter of a pound of beef ſuet £ 


ſhred ſmall, or butter, chop a little parſley, 
ſweet-marjoram, and lemon peel, mix it up 
with a little nutmeg; pepper, ſalt, and the yolk 
of an egg, fill yu. Heut, and lay over the kuf 
e e 7 
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in the heart; lay it in a Dutch oven, keep turn- 
ing it, and 24 it thoroughly when yo diſh it 
up, pour over it good melted butter, yy 
of lemon'round it, and ſend it᷑ to table. 4 Wt 


4 | | '» 
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ROUT" Ty dreſs a Diſh ef Tan Beret. 1 
tad! . 2 a 5 *# 1 


SKIN the ſtones and. ſplit : them, lay them o 
a dry cloth with the ſweetbreads and liver, a | 
dredge them well with flour, and fry them in 
boiling lard ot butter a light brown, then la; 
n a ſieve to dry fry 7 Ae 

parſley, lay your bits on the, diſh, and the parll er 
in . oyer it ; eee round 0s 


25 fricafſec cats bir 


E "yon. 8 feet, take out the bones, and cut 
che went in thin flices, and put it into a töffing- 
pan, with half à pint of good grivy, boil them 
2 little, and a. put in a few morels, a tea- 
| ſpoonfyl of lemon ' pickle, à little muſhroom 
powder, or pickled muſhrooms, the yolks of 
four eggs boiled hard, and & little ſalt, thicken 
with a little butter rolled in flour, mix the yolk 
of an egg with a Aen. of good cream, and 
half a nutmeg grated, put it in, and ſhake it 
over the fire, but do not let it boil, it will curdle 
the mik 1 . my geren * 


mtg. rt 


7 * in. „Savon Jari. EY 


- ROAST two chickens, then boil a gang of 
ealf s s feet to a Rrong Jelly, take out the feet, 


{kim” 
8 
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3 
* 
4 


im off the fut) beat the whites of three egge 


very well, then mix them with half a pint of 
white wine vinegar, the juice of three lemons; 
a blade or two of mate, a" few pepper-cortisy 
and a little ſalt, put themito:your jelly; when ir 
has boiled five or ſix minutes, rum it through a 
jelly-bag ſeveral times till it is very clear, then 
put a little in the bottom of a bowl that will 
hold your chickens, When they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the 


rt of your jelly, which You nul! take cars 9. 
keep from ſetting (ſo that when you pour it 
into your bowl it will not break) let it Randall 


night, the next day put your baſon into warm 
water, pretty near the top; as ſoon as you find 
it looſe in the baſon, lay your diſh over Jt, and 
turn it out upon it. „ 
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PrcroNS ia (Savoury ISEKI. 


» as * 


- ROAST your pigeons with the head and feet 


on, put a ſprig of myrtle in their bills, make 
jelly for them the ſame way as for the chickens, 


pour a little into a baſon, When it is ſet lay iu 


the pigeons with their breaſts down, fill up your 


bowl with jelly, and turn it out as before. 


* * vs, 


- Ag - 


TAKE eight fmall birds, with, their beg. 
and feet on, put a good Jump of butter in them. 


and few up their vents, put them in a jug, cover. 


it cloſe” with *a cloth, ſet chem in à kettle 'of 


* 1 oy a . *. * e 2 | WET, ae | 
Small Bixns in SAvoury JELLY. 


out 
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| boiling water till they are enough, drain a. 
1 1 56g your jelly as before, put à little into a 
baſon, when it is ſet lay in three birds with their 
breaſts down, cover them with the jelly, when 
it is ſet put the other. five with the heads in the 
middle, fill up your bowl With jelly as Ow 
and turn it, out the n wang? row 4 LY AU. 


t 1 Js Teo; {+ »* 5 2 | | — IEF > Nel 


e Suni re in Savoyny Jarkr.. CE 


. GUT and waſh your ſmelts, ſeaſon them with 
mace and falt, lay them in a pot with butter 
over them, tie "va down with pape erz und 
bake them half an hour, take them out, and 
When they are a little cool lay them ſeparately 
on a board to drain, when they are quite cold 
lay them on a deep plate in what form you pleaſe, 
pour cdld jelly over them, and they will look _ 
live ah. Make Tor my as before, 


* 


cm- Fun in Savoury JELLY. 


BOIL your craw-ſiſh, then put a little Jelly 

in a bowl,-made as for the chickens, when it is 
ſet put a few craw-fifh; then cover them with 
jelly, when it is cold put in more lays till your 
bowl is full, let it ſtand all night, and turn hem 
out the ſame as the chickens, - FO; 


; Sign bn fuck, © FF We | 


501. half a dozen. large erax-fiſh, ny let 
them cool, wipe them clean, lay them in 4 

punch-bowl, with their backs e. pour 
on * Ee: nice . 's-Toot JP when i 


oy E 
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turn it out upon a: glaſs diſh; it makes 
A very e! "ide-diſh for etherdinneror ſupper, 


To refs MAccxzonr with Pip nina Cazzse, 


' BOIL, four ounces: of maccaroni till it be quite 
tender, and lay it on a fieve to drain, then put 
it in a_tofſing-pan, With about a gill of good 
creamy a lump of butter rolled in 7 boil ijt 
five minutes, pour it on a plate, lay all over it 
Parmeſan cheeſe teaſted; ſend to table on a 
ka wi for it ſoon goes cold. 


"To flow 73777) with Lian: Wios. 


COT a a plateful of cheeſe, pour it oh à glaſs 
of red wine, ſtew it before the fire, toaſt a ght | 


wig, pour over it two or three Frans of hot 
red wine, put it in the middle your vary 4 


the cheeſe over it, and ſerve it * 


72 3 5 To flew Canes. SEW" 

CUT your cheeſe very thin, lay it ina oY 
ſet it before the fire, pour a glaſs of ale over it, 
let it ſtand till it is all like a light cultard, then 
PO it-on toaſts'or Wigs, and ſend it in hot. ol 


To Jew CARDooNs. 


1 


TAKE the inſide of -: your 3 * 


them well, boil them in 7 Galt and water, put 
them into a toſſing- pan, with a little yealgravys. 
a tea-ſpoonful of lemon pickle, a large ne of 
main l pepper and ſalt t your! 


2 «KJ; BE S354 WO 9 24 854% 2 * i: 
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taſte, thicken it with flour.and Püttet, boil . 
* nnn it ß * . 


pour melted butter over A and b 
3 | 


3 WV 
mn FE * 4 4 * *. 
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A 75 fag Cannons.) % 9 A „. 


0. your cardoons as you did for egg 
then dip Mes in batter made of a ſpoonful of 


flour _ ale, fry them in a pan of bailing "ew 


«© 
„ 
- 


c _— 
c 4 * 
rern 


Tos rages rer NT "20 

TAKE off all che outſides of your heads of 
WD cut them in pieces, put them in a toſ- | 
_ fing-pan, with a little veal gravy or water, boil 4 
them till they are tender, put to it a tea-ſpoonful | 


of lemon pickle, a meat-ſpoonful of white wine, | 
and a little {alt ; thicken it with flour and but- ö 
ter, and ve them up with ſippets. 


y "yu" 7%. 
86 9 ** * | Lr CA. ” . 9 4 


* . 8 To fry CeLany. =p} | 
- BOW. your celery. as bo a 1 then cut k 
dip it in batter, fry it a light brown in hog's 
lard; put it on a plate, and Pour e. duties 


5 * 


To Jew Colpny, 


— 
— 


ARB off the outſide aud the green ends of 


your heads of celery, boil them in water till 


\ Vittte beaten mace, thicken it with a good 
* butter and flour, boil it a little, beat the yolks 


they are very tender, put in a llice df lemon, a 
lump 


of 
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eggs, grate in half a natmeg, mix them 
with a tea · cupful of good cream, put it to yo 
gravy, ſhake. it over the fire till it be of a fine 
W but do not let it 'boil; ſerve mann 


$55 eat. $52 tis 


7 2 PorAToRs. 


of eo 


po qi eee. * bade fine in 

a bow! with good cream, a lump, of butter, and 
falt, put them into ſcollop-ſhells, make — 1 "2 
ſmooth on. the top, ſcore them with a knife, * A 
. | 


thin flices' of butter on the top of them, 
them into a Dutch oven to brown 1 the 
Three ſhells, are enough, for : a dim. 
* — To few Moznoons. 1 _ 3 
Take TW buttons,” wipe chem with'a"we; 
Gabal put them in a ſtew-pan, with a 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five 
minutes, when you diſh it up, put two large 
| ſpoonfuls of cteam mixed with the yolk of ann 
egg, ſhake it over the fire about a "lbs or 
two, but do not let it boil for fear of curdling,; 
put ſippets round the inſide of the rim of the 1 
diſh, but not toaſted, and ſerve it up.. It is 
pioper for a ſade-diſh for A or — r 
dinner. ie Id en oy mdf en; 1 + 55 ; A 


: e * 
a Kalbe "Way, 5 few! Mosusgens. 


Ix * 2 1 $46 


7 your muſhrooms, (if they „ 
cab them with” a r flange, 1 rut them in > milk: - 3 
and” 


4 5 * 4 * 
. 


2 TRR EXPERIENCED! > _ 
e enden if bps, «philf-pilt aud watt tl, 


but no yolks of eggs, put in a little ſalt, then 


the inſide, broil them on a grid-iron, when che 
outſide is brown put them into a toffing-pan, 
with as much water as will cover them, let them 
ſtand ten minutes, then put to them a ſpoonful 


little ale 


put them into your ſtew-pan with a little veal 
gravy, a little mace and ſalt, thickened with a 
little cream and the yolks of three eggs; keep it 


ſtirring all the time _ it curdle, and ſerve 
them hot. | GH EL 


% 


+ To male MousnRroom Loavrs. 


bt ſmall bottons, waſh them a8 for * 
gh put them in a toſſing-pan, with à little 


' White bread crumbs that have been boiled half 


an hour in water, then boil your muſhrooms in 
the bread and water five 18% thicken it with 
flour and butter, and two ſpoonfuls of cream, 


* five ſmall French rolls, make holes in the 

ops of them about the ſize of a ſhilling, and 
— out all the crumb, and put in your muh. 
rooms; ſtick a bay leaf on the top of's every roll, 


Five is a handſome diſh for dinner, or three for 2 
Topper, 
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| later muſhrooms, peel, and 8 o 


To ragoo Konkani 
| TAKE 


of white wine, the fame of browning, a very 
gar, thicken it. with flour and butter,” 
boil it a little, lay ſippets round e hy and 


ferveit up. . iq 4} *; I Sk Fits. 1 
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25 few bras with Lewrocaa,. 


SHELL your peas, boil them in hard water, 
with ſalt in it, drain them in a lieve, then cut 


your lettuces in ſlices, and fry them in freſh but- 
ter, put your | peas and lettuces into a toſſing- 


pan, with a little good gravy, Pepper, and ſalt, 
thicken it with flour and butter, put in a little 


ſhred mint, and ſerve it up in a ſoup-diſh; 


_- 
ot 


. -. 


Sy * | 
To foach Eccs wth Tos ro 5” 9 


* 


PUT your water on in a flat bottomed pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil ten minutes, 


then take them up with an WS and * 
them on butte red toaſts. 


- - = 
p ” 


To dre Eoos ail ie ; A. 


PICK and waſh your ſpinage i in ſeveral waters, 
ſet a pan over the fire with a large quantity of 
water, throw a handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh-ſlice, and lay it on the 
back of a hair ſieve, ſqueeze the water out, and 
put it in a tofling-pan, with a quarter of a pound 
of butter, keep turning and chopping it wit 
a knife till it is quite dry, then preſs it a little” 
betwixt two pewter plates, cut it in the a 
of ſippets, and ſome in diamonds, poach ur 
eggs as before, and lay them on your ſpinage. 
and ſerve them up hot. M B. You may Beil 
broeoli inſtead of Ipinage, and lay it in bunches 


betwixt every egg. | ER EE TM 
W444 * EY 
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To dreſs Es with ARTICHOKE BOTTOMS, 


BOIL your artichoke bottoms in hard water, 
af dry ones in ſoft water, put in a good lump of 
butter in the water, it will make them bol in 
half the time, and they will be white and plump; 
when you take them up put the yolk of an hard 
egg in the middle of every bottom, and pour 
good melted butter upon them, and ſerve them 
up; you may lay aſparagus, or brocoll, betwixt 
every bottom. 


To make a fricaſſee of Eccs. 


BOIL your eggs pretty hard, -cut themes in 
round flices, make a rich ſauce the ſame way 
gor boiled chickens, pour it over your eggs, 
Nip ppets round them, and put a whole yolk 
the middle of your plate.—.—It i is proper for 
ee at ſupper. 


To fy gabe rg 


CUT them in ande links, and fry them in 

freſh butter, then take-a flice of bread, and fry 

it a good brown ip the butter you fryed the ſau- 
ages in, and lay it in the bottom of your-diſh, 
put the ſauſages on the toaſt, in four parts, and 
lay poached eggs betwixt them; pour a little 
good melted butter round them, and ſerve them 
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To flew CUcUMBERs. 


PEEL off the out-rind, ſlice the cucumbers 
pretty thick, fry them in freſh butter, and lay 
them on a ſieve to drain, put them into a toſ- 
ſing-pan, with a large glaſs of red wine, the ſame 

of ſtrorig gravy, a blade or two of mace, make 
it pretty thick with flour and butter, and when 
it boils put in your cucumbers, keep ſhaking 
them, and let them boil five minutes, be care- 
ful you do not break them; pour them into a 
iſh, and ſerve them up. | 


\ 


To make an i 


PUT. a quarter of a pound of butter into a 
frying- pan, break ſix eggs, and beat them a little, 
ſtrain them through a hair ſieve, put them in 
when your butter is hot, and ſtrew in a little 
ſhred parſley and boiled ham ſcraped fine, with 
nutmeg. pepper, and ſalt, fry it brown on the 
under-fide, lay it on your diſh, but do not turn it, 
hold a hot ſalamander half a minute over it, to 
take off the raw look of the eggs; ſtick curled 
parſley in it, and ſerve it up. N. B. You may 
put in clarycand chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. 
TAKE fix eggs, beat them up with creams» 


boil ſame of the largeſt and fineſt aſparagus, #7 
when boiled cut off all the green in ſmall pieces, 


and mix them with the eggs, and ſome pepper 


and ſalt; make your pan hot, and put-in.aflice - 


of butter, then put them in, and ſend them up 
hot.- 


toaſts. 


U 2 


You may ſerve them up hot on hygerey” « "wo 
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To make PAXADA, 


GRATE the nb of à penny joaf, and 
| boil it in a pint of water, with one onion and a 
few pepper-corns, till quite thick and ſoft, then 
put in two ounces of butter, a little ſalt, and 
half a pint of thick cream, keep kirring it til 
it is like a fine cuſtard, pour it into a ſoup- 
plate, and ſerve it up. NH. B. You may ule 
ſugar and currants, inſtead of onions and pep. 
per-corns, if you pleaſe. 


To make a RAMEQUIN of CHEESE. 


TAKE ſome old Cheſhire=cheeſe, a lump. 
of butter, and the yolk of a hard-boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on fome ſlices of bread toaſted and 


buttered; hold a ſalamander over them and 
ſend them * | 
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„% 7 Me | 
Obſervations on.POTTING and COLLARING, | | 


OVER your meat well with butter, and 

tie over it ſtrong paper, and bake it well; 
when it comes out of the oven pick out all the 
{ſkins quite clean, and drain the meat from the 
gravy, or the ſkins will hinder it from looking 

well, and the gravy will ſoon turn it ſour, heat 
your ſeaſoning well before you; put in your 
meat, and put it in by degrees as you are beat» 
ing; when you put it into your pots, preſs it 


well, and let it be quite cold before you pur 


the clarified butter over it, —In#collaring, be 

careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the {kin 
clear: make freſh pickle often, and your meat 
will keep good a long time. - wth 


3 


is T; 9 pot Bur, | 
RUB twelve pound of beef with half a 


pound of brown ſugar, and one ounce of ſalt- 8 
petre, let it lie twenty-four hours, then waſh it 


clean and dry it well with a cloth, ſeaſon it with 
a litig beaten mace, pepper ang ſalt to your 
| * | taſte, 


U 3 
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taſte, cut it into five or fix pieces, and Put it in 
an earthen pot, with a pound of butter in lumps 
upon it, ſet it in a hot oven, and let it ſtand . 
three hours, then take it out, cut off the hard 
out-fides, and beat it in a mortar ; add to it a 
little more mace, pepper, and falt : oil a pound 
of butter in the gravy and fat that came from 
Jour beef, and put it in as you ſee it requires it, 
and beat it exceeding fine, then put it into your 
pots, and preſs it cloſe down ; pour clarified 
butter over it, and keep it in a dry place. 


To pot BEEF 10 eat lite VENISON. 


PUT ten pounds of beef into a deep diſh, 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pep- 
per, and ſalt, and put it into a pot with the wine 
it was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it three 
hours in a quick oven; when you take it out 
beat it in a mortar or wooden bowl, clarify a 
pound of butter, and put it in as you ſee it re- 

uires it, keep beating it till it is a fine paſte, 
x 5 put it into your pots, lay a paper over it, 
and ſet on a weight to preſs it down; the next 
day pour clarified butter over it, and keep it in 
a * mes for uſe. 


To pot Ox Cups. 


WIEN you ſtew an ox cheek, take Gd of 
the fleſhy part, and ſeaſon it well with falt and 
pepper, and beat it very fine in a mortar with a 
little clear fat ſkimmed off the gravy, then put 


S it 
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it cloſe into your potting- pots, and pour over it 
clarified butter, and keep it for uſe. 
To pot VENISON. i 

If your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with-a 
cloth, and rub it all over with red wine, ſeaſon 
it with beaten mace, pepper, and alt, pat it on 
an earthen diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven ; when it comes out, pick it clean from the 
bones and beat it in a marble mortar, with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour ela- 
rified butter over it, and keep it in adry place, 


To pot VEAL. 


CUT a fillet of veal in three or four pieces, 
ſeaſon it with pepper, ſalt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the outſides, then put the veal in a marblemor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in 
a little at a time, and keep beating it till you 
ſee it is like a fine paſte, then put it cloſe down 
into your potting- pots, put a paper upon it, and 
let on a weight to preſs it hard; when your veal 
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is cold and ſtiff, pour over it clarified es the | 
thickneſs of a crown-piece, and tie it do ẽwõwn. 


\ 


To hot MAABLE Var, 


. "BOIL a dried tongue, ſkin it, and cut it ay 
thin as poſſible, and beat it exceeding. well with 
near pound of butter and a little beaten mace, 
till it is like a paſte; have ready veal ſtewed and 
beat the ſame way as before, then put ſome veal 
into your potting- pots, then ſome tongue in 
lumps over the veal; fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cla. 

nel butter over it, and keep it in a dry place. 

VM. B. Do not lay on your tongue in any form, 

but in lumps, and it will cut like marble ; when 

you. ſend it to the table cut it out in flices, and 


., garniſh. it with curled parſley. 
To fot ToNGUEs. 


TAKE a neat's tongue, and rub it with an 
ounce of ſalt-petre and four ounces of brown 
| ſugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and fide> 
bits, then cut the tongue in very thin flices, 
and beat it in a marble mortar, with one pound 
of clarified butter, mace, pepper, and falt to 
your taſte, beat it exceeding fine, then put it 
cloſe down into ſmall wy ts oy Rur 
ah Dünen Wie 555 wo 
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To fot a HARE, 4 

HANG up your hare four or five days with 
the ſkin on, then cafe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, 
pepper, and falt, put a pound of butter upon 
it, tie it down, and bake it in a bread ovengwhen. 
it comes out, pick jt clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified butter over it, and keen 
it in a dry place. m_ 94 9 ＋ 79 „ 
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To pot Ham with CulckENS. 
TAKE as much lean of a boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper, and ſalt, 
put part of it into a China pot, then beat the 
white part of a fowl with a very little ſeaſoning; _ 
it is to qualify the ham; put a layer of chicken, 
then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold pour clarified 
butter over it, when you {end it to the table cup 
out a thin flice in the form of half a diamond, 


and lay it round the edge of your pot. . "i 
To pot. Woobcochks. Mz 


PLUCK fix woodcocks, draw out the train; 
ſkewer their bills through their thighs, and put 
the legs through each other, and their feet upon a 
their breaſts, ſeaſon them with three or four 4 

ane, 


- 
* 


2 g 
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blades of mace, and a little pepper and ſalt, then 
put them into a deep pot, with a pound of but. 
ter over them, tie a ſtrong paper over them, and 
bake them in a moderate oven; when they are 
enough lay them on a diſh, to drain the gravy 
from them, then put them into potting-pots, and 
take all the clear butter from your gravy, and put 
it upoh them, and fill up your pots with clarified 
butter, and keep them in a dry place, 


To fot Mook GAME. 


PICK and draw your moor game, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace, pepper, and ſalt, put one leg through 
the other, roaſt them till they are quite enough, 
and a good brown; when they are cold put them 
into potting- pots, and pour over them clarified 
butter, and keep them in a dry place. NM. B. Ob- 
ferve to leave their heads uncovered with butter, 


To fot PictoNs. - 


PICK your pigeons, cut off the pinions, waſh 
them clean, and put them into a ſieve to drain, 
then dry them with a cloth, and ſeaſon them With 
pepper and falt, roll a lump of butter in chop- 
ped parſley, and put it into the pigeons, ſew up 
the vents, then put them into a pot with butter 

over them, tie them down, and ſet them in a 
moderate oven; when they come out, put them 

into potting- pots, and cover them well with 
cane e BEST ©. 


* 
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To pot all Kinds of fmall BIRDS. 


PICK and gut your birds, dry them well with 
a cloth, ſeaſon them with mace, pepper, and 
ſalt, then put them into a pot with butter, tie 
your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
the gravy from them, and put them into potting- 
pots, and cover them with clarific butter. Wo 


OT W 

To make a cold PORCUPINE, of BERF. 

SALT a flank of beef the ſame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 
beat it in an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, firew 
over it a quarter of an ounce of beaten mas e, 
the ſame of nutmeg, pepper and falt to your 


_ taſte, the crumb. of two penny loaves, and two 


large handfuls of parſley ſhred ſmall, then cover 
it with thin ſlices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a ſecond 
with cucumbers, a third with fat bacon, cut 


them in pieces about the thickneſs of a pipe, 


| four or fivedays without Pickle. 


ſhank and lardit ſo that it may appear red, green, 
and white ; ſend it to the table with pickles and 
ſcraped horſe-radiſh round it, keep it in ſalt and 
water, and a little vinegar.— Lou may Keep it 


F ” 
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To 1. a Barasr of VEAL. 555 b 


© BONE. your veal, and beat it a little, chen 
rub it over with the yolk of an egg, ſtrew over 
it a little beaten - mace, nutmeg, pepper, and 
ſalt, a large handful of parſley chopped ſmall, 
kh a ſprigs of ſweet· marjoram, a little le- 
ceeding fine, one anchovy waſh- 

pe —_— wy" ns ped very ſmall, and mixed 
with a few bread yaa then roll it up very 
tight, bind it hard with a fillet, and wrap it in 
a clean cloth; then boil it two hours and a half 
in ſoft water; When it is enough, hang it up by 
one end, and make a pickle for it; to one pint 
of ſalt and water put half a pint of vinegar, 
when you ſend it to the table cut a flice off ong 
* en with pickles and parſley. 


* Te collar a Cale „HEA n. 


TARE a calf 'z-head with the ſkin on, and 
dreſs off the hair, then rip it down the face, and 
take out all the bones carefully from the meat, 
and ſteep it in warm blue milk till it is white, 
then lay it flat, and rub it with the white of an 
egg: and ſtrew over it a tea-ſpoonful of white 
pepper, two or three blades of beaten mace, and 
one nutmeg, a ſpoonful of falt, two ſcore of 
oyſters chopped imall, half 'a pound of beef 
marrow, and a large handful of parſley ; lay 
them all over the inſide of the head, cut off the 
ears, and lay them 5 a thin part of the head, 
then roll it up tight, nd it up with a fillet, and f 
L _ 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt cold bind it up with a 
freſh fillet, and put it in a rue mage as above, 
and keep it for uſe, _ 


To * a BREAST of Murrox. 


BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
lemon peel, and a nutmeg, with à little pepper 
and falt, then chop ſmall one tea-cupful of 
capers, two anchovies, ſhred fine a handful of 
parſley, a few ſweet herbs, mix them with the 
crumb of a penny loaf, and ſtrew it over 
your mutton and roll it up tight, boil it two 


hours, then take it up, and put it into a pickle 
made as for the calf's-head. 


To collar 4 Pio. 


KILL. your pig, dreſs off the hair, and draw 
out the entrails, and waſh it clean, take a ſharp ; 
knife, rip it open, and takeout all the bones, then 
rub it all over with pepper and ſalt beaten fine, . 
a few ſage leaves, and ſweet herbs chopped ſmall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with ſoft water; one 


pint 9 vinegar, and a handful of ſalt, eight or 


ten cloves, a blade or two of mace, a few pep- 
per-corns, and a bunch of ſweet herbs; When 
it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold 
bind it over again, and put it into an earthen pot 
and pour the liquor your pig was boiled in up 
it, Keep 1 it covered, and it is fit for uſe. 


? 
pe . 


— 


i heavy weight upon it, and let it ſtand all night, 


it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 


out, ſet it upon one end, and preſs the trencher 


| ey days, aud it will Keep a long time. 
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To collar a SwiNE's FACE. 


CHOP the face in many places, and waſh it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 
pieces, and ſeaſon it with pepper and ſalt; While 
it is hot put it into an earthen pot, and fer the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 


the next day turn it out, cut it round-ways, and 
it will look cloſe and bright. 


| 


To make Mock a 


"TAKE a piece of the belly-part, and the * | 
of a young porker, rub it with falt-petre, and let 


in pieces, then take four ox feet boiled tender 
and cut in thin pieces, lay them in your belly- piece 
with a head cut ſmall, then roll it up tight 
with ſheet tin, that a trenſher will go in at each 
ends, boil it four or five hours; when it comes 


down with a large lead weight, let it ſtand all 
night, and in the morning take it out of your 
tin, and bind it with a white fillet, put it into 
cold ſalt and water, and it will be fit for uſe. 

N. B. vou muſt make freſh ſalt and water 


To 


* 
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EE collar Fl. Ar Ribs of Brrr. 


BONE your beef, lay it flat upon a table, 
and beat it half an hour with a wooden mallet 
till it. is quite ſoft, then rub it with {ix ounces of 
brown ſugar, four ounces of common ſalt, and 
one ounce of lalt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 
out, then put in warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward ſkin down, and cut it in rows, and a-crols, 


about the breadth of your finger, but take care 


you do not cut the outſide ſkin; then fill one nick 
with chopped parſley, the ſecond with fat pork, 


the third with crumbs of bread, mace, nutmeg, 


per, and falt, then parſley, and ſo on till you 
have filled all your nicks; then roll it up tight, 


and bind it round with coarſe broad tape, wrap 


it in a cloth, and boil it four or five hours; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 


boiled in, the next day ſkim it, and add to ir = 


half the quantity of ee as you have liquor, 
and a little mace, long pepper, and ſalt, then put 


in your beef, and keep it for uſe. N. B. When 


you ſend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, ſet it upon a diſh as you 
do brawn : if you make a freſh pickle every week 
it will keep a long time. mow” 


To collar BEE F. 


SALT your. beef, and beat it as 3 3 


rub it over with the yolks of eggs, ſtrew- over it 
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two large handfuls of parſley ſhred ſmall, half 
an ounce of mace, black pepper and ſalt to your 
taſte, roll it up tight, and bind it about with x 


coarſe broad tape, and boil it till it is tender; 
make a — for it the ſame * hs before. 


To force a Round of Buze, 


TAKE a good round of beef, and rub it over 
a quarter of an hour with two ounces of ſalt- 
petre, the ſame of bay fit, half a pound of brown 
ſugar, and a pound of common ſalt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 
ſecond with fat pork cut in ſmall pieces, 4 
third with bread crumbs, beef marrow, a little 
mace, nutmeg, pepper, and ſalt, mixed together, 
then parſley, and ſo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 
it with a fillet, then boil it four hours; when it 
is cold, bind it over again, and cut a thin lice 
off before you ſend it to the table: n with | 
parſley and red cabbage: FF | {Ml 


» ho 3 
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To eue a TURKEY. Weep 


KILL your turkey and let it hang far! or 
| five days in the feathers, then piek it and lit it 
58 up the back, and take out the entrails, bone it 
and bind it with apiece of matting like ſturgeon 
' or Newcaſtle: ſalmon, ſet over the fite a clean. 
3 | fſauce- pan, with a pint of ſtrong alegar,-a {core 
pl cloves, three or four blades of mace, a nut- 
L 18 * | | meg, 
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meg fliced, a few pepper-corns, and a handful 
of "Fate; when it boils put in the turkey, and 
boil it an hour, then take it up, and when 
cold put it into an earthen pot, and pout the 
liquor ever it, and keep it for uſe. When _m_ 
ne to table. lay ſprigs of fengel over it. 


To 7 55 Pias Fear and. Ears. 2 


CLEAN your pigs feet and ears, and boil 
them till they are tendemthen ſplit the feet, and 
put them into ſalt and water with the ears; when 
you uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry _ 
them a good brown, and ſend them up with 

good melted butter. NM B. You may eat them 
cold; make freſh Pickle every t two. r. and 
they vin 8 ſome time. 


1 1 1 82 of $6 . . 9 


- To fouſe Tairz. enn Fat 


with: your tripe is boiled, put. it into falt 
and water, gs the ſalt and water every day 
till you uſe it, dip it in batter, and fry it as the 
pigs feet and ears,.or boil it in freſh falt and 
water, with an onion ſliced, a few ſprigs 'of 
_ parlley, and ſend melted butter for W 83 


? 


To hang. a Sono ef Beer 1 roof. 


TAKE the ſuet of a ſurlain, and cub 2 
half an hour with one _ ounce of falt-petre, four 
outices. of common : al and half a pound of 
brown ſugar, hang. it up ten or twelve 8 ; 


waſh it _ 1 it; FB may 1 it . by 
or cold. 


- . * , 
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them every day; the 
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* e » 12 „ 1 \y A SQ 138 7 * 
+ "by 17 1-24 > - 773; 2 oy 0 ſall Hams: * 1 * 5 4 , 


As ſoon 4s/yout hams are cut out, rub them 
ap well with one ounce of falt-petre, half an 


'ouinee of falt prunella pounded; and one pound 
of eommon ſalt to every ham, lay them in lead 


or earthen ſalt-pans for ten days, turn them once 
in the time, then rub them well with more com- 


mon; ſalt, let them lie ten days longer, and turn 
e them out, and ſcrape 

them exceeding clean, and dry them well = 
a. clean cloth, and rub it; ſlightly over with a 


fe te falty and hang them. up to 7. [ = [26-486 


is itt Aly Yo 397% we” rs, 
. Ts bee, 
6 WIEN you take your hams out of the vickls 


and have rubbed them dry with a coarſe cloth, 
hang them in a chimney, aud make a fire of 


oak ſhavings, and lay it over horſe litter, and 


one pound of juniper berries; keep the fire ſmo- 


| thered down. for two or fee days, WR ay 


* 


8 them. EWA Vt 55 : 157 


C3 J7 3TH 
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To Jalt Cie 5 x FO 


24] 


THROW. : over your chops a handful of al, 


And. lay them ſkin- ſide down aſlant on a board, 


230 et all the blood run from them; the next da 


- to every pair of chops one ounce of "bay - 
alt, the ſame of ſalt-petre, two ounces. of brown 
_ ſugar, and half a pound of common ſalt, malx - 
them together, and rub them exceeding well, 
let them lie ten ways 1 in * R e then | 


„ | | — 
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tub them with common ſalt, and let them lie a 
week longer, then rub them N Ang * 
W to: 25 in a * N 0 79 


* . . 2 1 


2 N fn. „ 


* 


ww "HEN your g is cut down, cut of. the 
hams and Bad, P's it be a large one cut out a 
chine, but leave. the ſpare-ribs, it keeps the 
bacon from ruſting, and the gravy in, ſalt it 
with common alt at a little -ſfalt;petre;(but 
neither bay ſalt nor {UFar) let it lie ten days on 
a table, that will let all the brine run from it, 
oy ſalt it again ten or twelve days, turning it 
ry day after the ſecond ſalting, then ſexape it 
way. wg mt rub a little dry; ſalt on it, and hang 
it up. — N. B. Take care to ſerape the White 
froth. off very clean. that is on it, which is cauſed ö 
by the falt 5 work out of your pork, and rub 
on a little dry ſalt, it keeps he bacon from ruſt- 
ing: the dy ſalt will candy, and maine 18 1 85 
monde: on your bacon... en 


9 #4 
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0 your wusgdes, and dry Ae clean. 
with a cloth, Ne” fa them well with common 
falt, and half an -ounce of falt-petre to every 
tongue, lay them in a deep pot, and turn them 
every day for a week or ten men ſalt them again 
and let them lie à week longer, take them up, 


4x; them withia A ande your home and bang 


up. 5 
wks 6 77 . 5 £3 * 1 * 10 1 1 % 
— 1 f * 
1 0 
„ 9 in 41 K* * 2422 2 * | 4 
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PEG % or ten nie then hang it 0 to dry 150 


every piece all over wich ſalt-petre, then ke 


d ” 
* * 8 N N 8 — 
. Hs * be 'PISIO 2 ine 
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Bos 5 the cream off the lire betore” you. mix all toge- 


* 


POUND one ounce of bay falt, and half an 
ounce of ſalt-pere, and rub i 1. all over your leg 
of mutton, ang et it lie all night; the next * 
falt it well With common falt, and let it lie 


— 77 er, 


* ko 17. "pickle, Pork. . 


cr. your pork in ſuggypieces _ be _ 


eee er to lie in 'your- powdering- tub rub 


one part bay ſalt, and two parts commön ſalt, 
and rub every pieee well, lay the pieces as cloſe 
as poſſible i in your tub, and are a ate * 
ver. 2 


Eo, 


17 


reid 


£ ARE 9 1 1 — 2 water, and put 
to it as much alt as will make it bear an egg 

then add two pounds of bay ſalt, half a 7 
of ſalt-petre pounded ſmall, and three pounds 
of brown ſugar; mix all together, then put 
your | beef! into it, vg 2 it in a dr. cool 5 


IC 


* oy SEALs» A F. NIV. 
Oe, 61 Porptrs; 9 er, . 


TN making poſſets, always mix a latle of ne 
hot cteam or milk with your wine, it 
deep the wine from curdling the reſt, and take 


ther. 
* * 
93 


— 


* 


them in well-tinned fauce-pans, for nothing witt 
fetch the verdigriſe out of ſooner than 
acids er wine, which are the chief ingredients 
in gruels, fagos, and wheys ; do not let your 
gruel or ſage fim over, 
and 3 them a a — 


E mule. a * Posssv. 7 | 
GRATE two Naples biſcuits into a pint of 


it over a flow fire, boil it till it is of a pr 
_ thickneſs then add half a pint of ſack, 5 
of the end of a lemon, with ſugar to you: taſte 

tir it gently over the fire, but do not let it k 


277 nale # Bravwby Pos er. 


A ſtick of cinnamon in it, take it off to cool, beat 


when it is like a fine thin euſtard take it 0 
and pour it into your turtene ot bowl, with a glaſs 


up with tea-wafers round it, 


L 


with half a lemon peel gra d fupar rubbed 


A G - by = N 4 
x * 1 — _ = anal * 
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8 in making gruele, that yu boi! 


it boils 1 into Nen 


thin cream, put in a ſtick of einnamon; and er” 


left it r ſerve * * with "try toalt, 5 : 3 


BOK: a quart of cream over a flow fire; with . 


the yolks of ſix eggs very well, and mix them 
with the cream; add nutmeg and ſugar to your, 
taſte, ſet it over a low fire, and fiir it one way 15 As 


of brandy; ſtir it gently together, and [ery it = . 


Is male e Eamon Posppr. 9s; 


| GRATE the erutab of a penny loaf very EY 1 
aff put. it into rather more 9 a pint of, Water? 


8 3 . * ' l 
9 1 „ LES ; 
T ö — x n 7 ws 92 * 1 a »g 4 * 
br. 1 * 5 . . < 12 — 25 * 8 9 KEE 22 of 2 
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up it FW yy dat the eſfenee 5 boi ther toge⸗ | = 
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ther till it looks thick and clear, then dent i it very * 
well: — to the j juice of half a lemon put in a pint 
of mountain wine, three ounces of Jordan' al- 
monds, and one ounce of bitter, beat ſine, with 
a little orange - flower water, or French brandy, 
and ſugar to your taſte; mix it well, and put it 
in your poſſet, ſerve it up in a turrene or bowl. 
NM. B. An e Ran is made the ſame way. 


To mie an aw Posskx. 1 


RATE the crumb” of a penny loaf very 
8000 pour a pint of: boiling milk upon it, let 
it ſtand two or three hours, then beat it ex- 
ceeding well; add to it a quart of good cream, 
four ounces of almonds blanched, and beat as 

fine as poſſible, with roſe-water; mix them all 

Well together, and ſet them over a very flow fire, 
and boil chem a quarter of an hour, then ſet it 
to cool, and beat the yolks of four eggs, and 
mix them with your cream; when it id cold 
fweeten it to your taſte; then ſtir it over a flo 
fire till it grows pretty thick, but do not let it 
boil, it will curdle; then pour it into a China 
bowl; when you ſend it to table put in three 
maccaroons to ſwim on the 5 I. is an 1 3 

top at R | 1 


7 
n . & 4 5 
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To make a Winz r | T 


TAKE a quart of new milk and the 8 : 
of a penny loaf, and. boil them till they are ſoſt; 
when you take it off the fire, grate in half a ne 
meg, and ſugar to your taſte; then put it into A | 
5 {ws hows and put in a a of Liſbon wine 
W yy”; See A 
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exrdfally, alittle at a time, or it will make the 4 


curd hard and tough; 1 it oy —_ wa * 
butter 2 prog a para Tae uy? 


yy i 7 45 N 1 4 15 444 
. 1 | | i 
2 af "To note an Aus Poser. eee, 
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pur x little whlth breaks in a pint of wh. 
milk, ſet it over the fire; then warm a Jittle more 
than a pint of good ſtrong ale, with nutmeg and 
ſugar to your taſte, thenggut it in a bowl; when 
your milk boils pour it upon your ale, let it ſtand 
a few minutes to clear, and the curd, wil Aae 
ny dp J * ſerve | it ug. 9 


1 


4. „ joe, gr” 


CRATE half a nutmeg into a pint of 4 wine, 
and ſweeten to your taſte with loaf ſugar; ſet it 
over the fire, and when it boils take it off to 
cool; beat the yolks of four eggs excgeding well. 
add to them a little cold wine, then mix them 1 
carefully x with your hot wine, a little at a time, 
then pour it -backwards'and forwards ſeveral 
times till it looks fine and bright, then ſor it n J 3 I 
the fire, and heat à little at à time for ſeveral 
times, till it is quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times; 
then ſend it up in chocolate cups, and ſerve it "Y 
witly 7 5 cut in long narrow, e ow... 


oy 4 * oF. - = 


To net Alz. 1 POP. i 


"* 


| TAKE a pins of pobd frong ale. wats fat... - : 
* e ſauce-pany with three or four. cloves, nutmeg - - 85 
4 ewe! to FRO taſte, fa e The prey hen. . 

2 ; | 22 . 
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it boils take it off to cool, beat the y olks of . 
eggs very well, and mix them with a little cold 
ale, then put it to yout warm. ale, and pour it 
in and out of your pan ſeveral times, then ſet it 
over a ſlow fire and heat it a little, then take it 
off again, and heat it two or three times till it is 


quite hot, then ſerve it 5 with a 0 wh 


* 9 


275 make 2210 WIV. 5 
BOIL 4 quart of new milk five minutes with 


a ſtick of einnamon, nutmeg and ſugar to your 
taſte, then take it off the fire, and let it ſtand to 
cool, beat the yolks of ſix eggs very well, and 
mix them with a little cold cream, then mix 


them with your milk, and pour it backwards 


and forwards the ſame as you do mulled ale, and 
FR 1 to table with a os of n $ 


Ayu \ '*, 3 *S4% 1 ">. 


hs 0 
» 


| 5 8 'To 105 Baur Tis). 


| "TAKE; a pound of lean beef, 18 it in very 
| win put it into a jar, and pour a quart of 


boiling water upon it, cover it very cloſe to keep 
in the: ſteam, let it ſtand by the fire, it is mw 
good for a weak conſtitution, es i be 6 


. Ty 3 


When it is mur mn, 17 4.454 91 


&. » 


5 > * , : * 
+ iF . — 8 


27 make Cue ren brorn. Z 
NY a ſmall chicken, and ſplit it in two, __ 


boil one Half in three half pints of water; Wim 


a blade or two of mace, à ſmall cruſt of white 


* botl it over a flow "uy till it is gt” to 


| half 


ot 


rb ob- Err fn 1 


half the quantity, pour it into a baſon, and take ; <Y 1 ; 
= N 1020 1 8 e a * toaſt, 1 


3 i 


Ts hath Cnrenare- Watks, 5 5 Te 


TY half a fowl, | break the home, 4 cut 
the fleſh as thin as pollible, then put it it into a 
jar, and pour a pint of boiling water upon it, 


cover it cloſe up, and ſet it by the fire for three 
hours, an a and it will be ready to drink. 


"__ | » 
” *) * P 
- 


1 12 


"gs Ine Gels. buy FEED 8 


I the ſerag end of à neck of muntedch, | 
chopi it into fmall pieces, put it into à ſauce-pany, 
and fill it with water, ſet it over the fire; and When 
the ſcum begins to riſe take it clean off, and put 
in a blade or two of mace, a little French barley,  _ 
or a cruſt of white bread to thicken it; when ou 
have boiled your mutton that it will ſhake to 
pieces, Red 20 5 broth through à hair Geve, © 2 
ang „ Err r e / 


„1 


* 


| 3 To make Wurz Winz W bog 


PUT a pint of ſkimmed milk, and dalfh pint _ 
of white wine into a baſon, let it ſtand a few - 
minutes, then pour over it 4 pint of boiling ws 
ter, let it ſtand a little, and the curd will gather 
ina. lump, and fettle to the bottom, then pour 
your whey into aChinabowl, and pet un ln 
of ſugarz'x pig of balm, er a kat er letzen. 92 


by "Hl Wi} thi "ao! 1 2 be wor fore 8 - 
2 * . © KS 8 * * 20 q | - 


© x 
— 5 


then put in two ſpoonfuls of the juice of ſcurvy 


3 is very. 1 25 to ink in the «ny. 275 the — * 


it ſtand till the curd ſettles to the bottom of the 


| en H 32 
ha . To make Banzey Warr. 37% 


grows ſoft, then ſtrain the water from the bar- , 
ley, add to it a little currant:jelly or leman. 
N. B. Tou may put a pint more water deo your 


water or more, as you would have your gruel for 


| and. ſugar to your taſte, then take it off the are, 
put to it a quarter of A, paund of currants 2d 1 
and picked, put it in a China bowl, with” at 


1 at it, cut in "0G narrow F 


1 
4 7 — » + . 0 17 4 a 
— 7s 412 * 1 1 d 
* 5 * 7 _ . of 
& l 4 
* - 
>» 


nn EXPERIENOED +: 


hs make Scunyr Gu abs, War. 5 Fa | 
BOIL a pint of blue milk, take it off to bol 


graſs, ; and two {poonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey; i A 


J mate Ouran f Manas Warn 


PpUr a pint orf blue milk over the fire, when 
it begins 15 boil, put in two. tea-ſpoonfuls of 
cream of tartar, then take it off the fire; and let 


then pour it inge a en to cool, "nd 1 


rn 


© TAKE two ounces. of barley, "hol ns n 
a of water.till it looks — and the barley 


barley, and boil it over N 3 
To make Grove Gnvzr. he” 
- BOIL half a pit of grouts in three pints of 


thickneſs, with a blade or two of mace.in It; 
when your grouts are, ſoft, put in Fi white wine . 


9 T7 I 
2 
= 
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To. make. $450, Gabel. Ko Pi : 


TAKE four ounces. of ſago, give it a {rata © _ 
in hot water, then ſtrain it through a bair ſieve, 
and put it over the fire, with two quarts of water 

and a ſtick of cinnamon, keep ſkumming i ral 
it grows thick and clear; when your ſago is 
enough, take out the cinnamon, and put in a 
pint of red wine; if yon would have it very 
ſtrong put in more than a pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 
but do not let ir boil after the wine is put in, it © 
weakens the taſte, and makes the colour not fo 
deep a red; pour it into a turrene, and put in © 
ſlice of lemon when you are ſending it to table. 2 
It is progen for a top-diſh for ſupper.. 


| To make Sago. with MiLK.. Newt 


WASI your ſago in warm water, and et it 
over the fire with a ſtick of cinnamon, and as 
much water as will-boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it to your taſte, and ſerve it up in 
a China bowl or turrene. lt is proper for a * 
dich for ww. at's | : 


5 f 7 * * 2 if 


To male BARLEY Gib, e 


1 four ounces of pearl-barley, boil in 
two quarts of water, with à ſtick of cinuamon in 
it, till it is reduced to ont quart, add 90 it % . 
little more than a pint of red wine; and ſugar ta: Wi . 
your taſte, waſh and pick two or x three qunces 3 
cur rants hs 0 eee 2 = g 


0 9 4 
- 


* 
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. 


. 40. POT Waris Gzvn. 
"TAKE and) ſpoon! of Genick boil. it * 
thres pints of water for an hour and a half, or 
diL it in fine and Cmooth, then take ir of the fire 
and let it ſtand to ſettle, then pour it on a China 
bowl, and add white wine, ſugar, and nutnieg, to 
your taſte, 44 $a a OA 
Mga Ys oth rao 


| i To make * PaxApa.. ; = N 


CUT all ie nth off A pehmy loaf dice the 
reſt very thin, and put it into a ſauce-pan with a 
pint of water, boil it till it is very ſoft and do 
clear, then 7909 in a glaſs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
e a walnut, and ſugat to your | 
taſte, beat it exceeding fine, then put it in a deep 
ſoup- diſh, and ſerve it up.. NM B. You may 
leave out the wine and ſugar; and put in a little 
| Fry waged nd; a little falt, if you like it better, | 


3 4 


To moke Cao . N = 1 


* 1 


scRAPE four curl of hindi lp pour 
a quart of boiling water upon it, mill it well with 
_ xFclid6olate” mill, and ſweeten it- to your taſte, 
| give it a boil and let it ſtand all night, then mill 
it again well, boil it two minuten, "then 
mill it till it wil leave the froth 2 aa the 3 

cu Ret I LT 354% 8 Sd * 
. on : N en f oh. 


 xnGLuan: SOUSBAKERAER., $17 * 


Mfr N E e e "oa note Ws 


wr EEE 8 H A p. XV. eines 8 1 


ale. on Wiyrs, e 
. VINEGAR». 15 


4 #3, va + 


INE is 3 very ee in "== "TY 
milies, and is often ſpoiled through miſe 
management of putting together, for if ue 
it ſtand too long before you get it cold, and d = 
take great care to put your barm upon it in time, 

it ſummer beams and blinks in the tub, ſo. that 
it makes your wine fret in the caſł, and will not 
let it fine; it is equally as great a fault to let it 
work too long in the tub, for that takes off all - 
the ſweetneſs and flavour of the fruit or flowers © 
your wine is made from, ſo the only caution 1 
can give is to be careful in following the te⸗ 
ceipts, and to have your veſſels ry, rinſe 7 5 t 
with brandy, and cloſe tem up as fog 3s your | 


wine has done fermenting. * . C40 _— 57 © 
cl a . 7 1577 


hy err Tano Wine'# en _ enen 
Warmen esu un 


= 8 
” 9 ln * 671 £ 


PARE five 3 of lemons very thin, puůt 
the peels into-five quarts of French brandy, land 
let them ſtand —.— 
into a ſyrup with three pounds of fing leren 
ſugar; when the peels are-rei ail, fifteen - 
gallons of water with forty pounilh af .hngle-re- 
hned ſugar for half an = then 
tub; when cool, add to it one ſpoonful 
let i work tuo days, then turn it and put in 


W eee ger, 5 


* * * . a” wad 3 -—— 
4 © 


* * - 
8 88 — 


days, then make dhe jui tre 


it into a 
of barm, 


- 
* 
« 


= 
* f 
| * 
ff 
* 
1 
N 
| 


1 


- three 
and let it ſtand to ſettle, then pour it on a China 


it again E 
mill it till it will leave the froth 25 the top of 


your cups. 


« 
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To make Warrn Onur. 


TAKE one ſpoonful of oatmeal, boil it in 
pints of water for an hour and a half, or 
till it 1s b oe and ſmooth, then take it off the fire 


bowl, and add white wine, ſugar, and nutmeg, to 
your taſte, ſerve it up hot with a buttered tal 


On a * | 
| To make a fees PANADA. 85 


Cr all the cruſt off a penny loaf, ſlice the 
reſt very thin, and put it into a ſauce- pan with a 
pint of water, boil it till it is very ſoft and look 
clear, then put in a glaſs of ſack or Madeira wine, 


grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugat to your 


taſte, beat it exceeding fine, then put it in a deep 


ſoup-diſu, and ſerve it up.. NM B. You may 
leave out the wine and ſugar, and put in a little 


good cream and a little falt, if you like it better, 


* 


To make CHOCOLATE. 


SCRAPE four ounces of chocolate, and pour 
a quart of boiling water upon it, mill it well with 
2 chocolate mill, and ſweeten it to your taſte, 
give it a boil and let it Rand all night, then mill 
well; boil it two minutes, then 


— 5 >. - 


CHAP, | 
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4 CHAP. XV. 


en on Wiyzs, Carcuvye, and; 
i . VINEGAR, + 


NE is a very neceſſary . in ſb fa- 
milies, and is often ſpoiled Hook gh miſe 
management of putting together, for if . | 
it ſtand too long before you get it cold, and do not 
take great care to put your barm upon it in time, 

it ſummer-beams and blinks in the tub; fo that 
it makes your wine fret in the caſk, and will not 
let it fine; it is equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution 1 
can give is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as 22 

wine has done * 


To make Luo WINE 70 ak lite Girzox 
WATER. * ö 


PARE five dozen of 8 very 4 put 
the peels into five quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of finglerrefhined 
ſugar; when the peels are ready boil fifteen 
gallons of water with forty pounds gf tagle-re- 
fined ſugar for half an hour, then put it into a 
tub; when cool, add to it one * fpoonfu l'of barm, | 
let it work two da 


Js, then turn it a put in 
the brandy, peels, and fyrup, ſtir them all —_ 
and 


* — 
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and cloſe up your caſk, let it ſtand three monthe, 
then bottle it, and it will be pale, and as fine as, 
any citron water; it is more like a cordial than 
J ET | N AND 
To make LEMON WINE @ ſecond Way, 


0 one gallon of water put three pounds of 
powder ſugar, boil it a quarter of an hour; ſcum 


it well, then pour it on the rinds of four lemons 


pared very thin, make the juice into a thick ſyrup 
with half a pound of the above ſugar; take a ſlice 
of bread toaſted, and ſpread on it a ſpoonful of 
new barm, put it in the liquor when luke-warm, 
and let it work two days, then tun it into your 
caſk, and let it ftand three months, and then 
bottle it. + 7 . ee 
T0 make ORANGE WIxx. 


| _ TO ten gallons of water add twenty-four 
pounds of lump ſugar, beat the whites. of ſix eggs 
very well, and mix them when the water is cold, 

then boil it an hour, ſcum it very well, take four 
dozen of the rougheſt and largeſt Seville oranges 
you can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and - 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeſt, with the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, fir it all to- 
gether, and let it work four days, then put it in 


the caſks, and in fix weeks time bottle it for uſe. 


| Mo ! o make ORAN CE Wing a ſetonll Way. 5 | 
Jo ten gallons. of water add twrentysſeven 
pounds of lump: ſugar, boil it one hout Min 


+ | 
f * 
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it all the time, then take the peels of five dozen 
of oranges pared very thin, put them into a tub; 
when you take the liquor off the fire pour it 
upon them, and when it is almoſt cold add to it 
three ſpoonfuls of good wr and free, from being 
bitter, with the juice of all your oranges ; let it 
work two or three days, ſtir it twice a-day, then 
put it into a barrel with one quart of mountain 
wine, and four ounces of the ſyrup of citron; 
ſtir it well in the liquor; leave the barrel open 


till it has done working, then cloſe it well. up, 
let it ſtand fix, weeks, and bottle . 1270, 


To make ORANGE WiNz a third Way. 


TAKE fix gallons of water; and fifteen pounds 
of powder ne the whites of ſix eggs yell beat, 
bol them all three quarters of an hour, and ſcum 
it well; when it is cold for working, take ſix 
ſpoonfuls of good yeſt, and fix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel of fifteen 
oranges ; let it work two days and one night, 
then tun it, and in three months bottle it. 


To male SMYRNA RAISTx Wix. 


170 one hundred of raiſins put twenty = 
lons of water, let it ſtand fourteen days, then 
put it into your .calk ; when it has been in fix 
months, add to it one gallon of French —_— 
and when it is fine then bottle i. 


To make ELDER RArsIN Winz. 


170 every gallon of water put fix; pounds 0 of ; 
Malagy raiſins ſhred a put them into. a 2 5 


4 

- * 
og = 
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(el, pour the water on them boiling” hot, and let 
it ſtand nine days, ſlirring it twice every day, get 
the en when full ripe, pick them off 
the ſtalks, put them into an earthen” pot, and 
ſet them in a moderate oven all night, then ſtrain 
them through a coarſe cloth, and to every gal- 
lor of liquor add one quart of this juice, ſtir it 
well together, then toaſt a ſlice of bread, and 
ſpread three ſpoonfuls of yeſt on both ſides, and 
put it in your wine, and let it work a day or 
two, then tun it into your caſk, fill it up as it 


Works over, when'it has done n cloſe i it 
up, and let it ſtand ane Nef. x 


* 
4 
K * \ - 


up make RAISIN WINE andther We 


Bolt? ten callons of eng water one n 
when it is milk warm to every gallon add fix 
pounds of Malaga raifins, clean wicked and half 
| Sn Wir it up together twice a-day for nine 
or ten days, then run it through a hair ſieve, and 

ſqueeze ger well with your hands, and 
put the liquor in your barrel, bung it cloſe up, 
and let it ſtand three months, and then * it. 


: 


To make Omen Winx. 


TAk E four gallo ons, ſpring water wi let 


pounds of Liſbon "6827 boil it a quarter of 


an hour, and keep ſkumming it well; when the 
liquor is cold ſqueeze in the juice of two le- 
mons, then boil the peel with. two ounces of 
ginger in three pints of water one hour; when it 
is cold PR” it all gn Into a barrel with © 
| | wo. 


* 


-4 , | «Y = 
"4 , 
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two ſpoonfuls of yeſt, a quarter of an ounce 4 
R beat very chin, and two ounces of j 

raiſins, then cloſe it up, and let it ſtand * 
weeks, then bottle it; the beſt ſeaſon to make it 


is the ſpring. 
To make PEARL GoosrzBERRyY WINE, 


TAKE as many of the beſt pearl gooſeberries 
when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 
hair ſieve, let the liquor ſtand ſeven or eight 
hours, then pour it clear from the ſediments ; 
and to every three pints of liquor add' a pound - 
of double- refined ſugar, and ſtir it about till it 
is melted, then put to it five pints of water, and 9 
two pounds more of ſugar, then diſſolve half 42 
an onnce of iſinglaſs in part of the liquor that has 3 
been boiled, put all in your caſk, ſtop it well up > 
for three months, then bottle it, and put in 
every bottle a lump of double-refined ſugar. — 
This is ercellent wine. 


14; 


To aa GOOSEBERRY WINE a \ ſecond Way. — 


'TO a gallon of water put three pounds of 1 85 
lump ſugar, boil it a quarter of an hour, and IY A 


1 N . 
Kine? - 


ſcum it very well, then let it ſtand till it is _— 
moſt cold, and take four quarts of gooſeberries 
when full ripe, bruiſe them in a marble mor- 

tar, and put them in your veſſel, then pour in 

the liquor, and let it ſtand two days, and ſtir it 1 
every four hours; l an ounce of iſinglaſs B 
3 5 | | in 
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in a pint of brandy two days, firain the wine 


through a flannel bag into-a caſk, then beat the 
iſinglaſs in a marble mortar with five whites of 
eggs, then whiſk them together half an hour, 
and put itin the wine and beat them all together, 
cloſe up your caſk and put clay over it, let it 
ſtand fix months, then bottle it off for uſe, put 
in each bottle a lump of ſugar and two raifing 


of the ſun: this is a very rich wine, and when 


it has been kept in the bottles two or three years 
will drink like champagne, e 


To make BLACKBERRY WINE. 


GATHER your berries when they are full 
ripe, take twelve quarts, and cruſh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown ſugar a quarter of an hour, 
ſcum it well, then pour it on the blackberries, 
and let it ſtand all night, then ftrain it through 


à hair ſieve, put into your caſk fix pounds of 


Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of iſinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it up, and let it ſtand ſix months, and 


then bottle it. 


. 
£ 


To make RASPBERRY WINE. 


GATHER your raſpberries when full ripe 
and quite dry, cruſh them dire&ly-and mix them 
with ſugar, it will preſerve the flavour, which 
they would loſe in two hours; to every quart of 
raſpberries put a pound of fine powder ſugars 
g ey > | when 


* k 
4 . 
* 
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when you have got the — you intend to 
make, to every quart of raſpberries add two 
pounds mote of ſugar, and one gallon of cold 
water, ſtir it well together, and let it ferment 
three days, ſtirring it five or ſix times a-day, 
then put it in your caſk, and for every gallon 
put in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and 
let it Rand three months, then bottle it. | 
N. B.—If you gather the berries when the ſun 
is hot upon them, and be quick in making your 
wine, it will keep the virtue in the raſpberries, 
and make the wine more pleaſant, | 


To make R&D CURRANT WiNs. 


GATHER the currants when full ripe, trip 
them from the ftems, and ſqueeze out the juice; 
to one gallon of the juice put two gallons of cold 
water and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair 
ſieve, at the fame time put one ounce of ifin- 
glaſs to ſteep in cyder, and to every gallon of 
liquor add three pounds of loaf ſugar, ſtir it well 
together, put it in a good caſk: to every ten gal- 
lons of wine put two quarts of brandy, mix 
them all exceeding well in your caſk, cloſe it. 
well up, let it ſtand four months, then bottle it. 


To male CuxzanT Winz another Way. 
TAKE an equal quantity of red and white 
currants, bake them an hour in a moderate oven, 
then ſqueeze them through a coarſe cloth, what 
12 water 


/ 
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water you intend to uſe have ready boiling, 
and to every gallon of water put in one quart of 
juice and three pounds of loaf ſugar, boil it a 
quarter of an hour, ſcum it well, then put it 
in a tub, when cool toaſt a ſlice of bread and 
ſpread on both ſides two ſpoonfuls of yeſt, and 
let it work three days, ſtir it three or four times 
a-day, then put it into a caſk, and to every ten 
gallons of wine add a quart of French brandy, and 
the whites of ten eggs well beat, make the caſk 
cloſe up, and let it ſtand. three months, then 
bottle it.— V. B. This is a pale wine, but it is a 
very good one for keeping, and drinks pleaſant. 


To make SYCAMORE WINE. 


TAKE two gallons of the ſap and boil it half 
an hour. then add to it four pounds of fine pow- 
der ſugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be too hot it will poach the eggs, ſcum it very 
well, and beat it half an hour, then ſtrain it 

through a hair ſieve, and let it ſtand till next 
day, then pour it clean from the ſediments, put 
half a pint of good yeſt to every twelve gallons, 
cover it cloſe up with blankets till it is white 
over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then 
cloſe it well up, let it ſtand three months, then 
bottle it; the fifth part of the ſugar muſt be 
loaf, and if you like raiſins, they are a great ad- 
dition to the wine——N, B. You may make 

23 birch wine the ſame way. vt 1 

Sans 'T, 
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To make BIRCH WINE a ſecond Way. | 

BOIL twenty g allons of birch water half an 
hour, then put in adery pounds of baſtard ſugar, 
boil your liquor and fugar three' quarters of an 
hour, and keep ſcumming 1t all the while, then 
put it into a tub, and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a-day for four or five days, then 
put it into a caſk, with two pounds of Malaga 
raiſins, one pound of loaf ſugar, and half an 
ounce of iſinglaſs, which hoſt be diffolved in 


part of the liquor ; then put to it-one gallon of 
new ale that 1s ready for tunning, work it very 


well in the caſk five or fix days, then cloſe it up, 


let it ſtand a year, and then bottle it off. 


To male WALNUT WINE. 


TO every gallon of water put two pounds of 
brown ſugar and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
lon, and pour the liquor upon them; let it ſtand 
all night, then take out the leaves, and put in 
half a pint of yeſt, and let it work fourteen 
days, beat it four or five times a-day, which 
will take off the ſweetneſs, then ſtop up the 


caſk, and let it ſtand ſix months.— This is a 
good wine againſt conſumptions, | or any inward | 


complaints. 
To male CowsL1P WINE. 


TO two gallons of water add two pounds and 
a half of powder ſugar, boil it half an hour, 


. Y3 and 5” 
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and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons; 
when it is cold, add four quarts of cowſlip flow. 
ers to the liquor, with the juice of two lemons; 
let it ſtand in the tub two days, ſtirring it every 
two or three hours, and then put it in the bar. 
rel, and let it ſtand three weeks or a month, 
then bottle it, and put a lump of ſugar into 
every bottle. NV. B. It makes the beſt and 
ſtrongeſt wine to have only the tops of the peeps. 


A ſecond Way to make CowsLie Wins. 


BOIL twelve gallons of water a quarter of an 
hour, then add two pounds and a half of loaf 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf ; when 
almoſt cold, pour it into a tub, with one ſpoon- 
ful of yeſt, let it work one day, then put in 

thirty-two quarts of cowſlip flowers, and let it 

work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
fame of oranges ; make the juice of them into a 
thick ſyrrup, with two or three pounds of loaf 
ſugar ; when the wine has done working, add 
the ſyrup to it, then ſtop up your barrel very 
well, let it ſtand two or three months, and then 
bottle it. 5 


To make ELDER FLOWER WINE. 


TAKE the flowers of elder, and be careful 
that you do not let any ſtalks in; to every quart of 
flowers put one gallon of water and three pounds 
of loaf ſugar, boil the water and ſugar a quar- 
ter of an hour, then put it on the flowers, and 
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let it work three days, then ſtrain the wine thro! 
a hair ſieve; and put it into a caſk; to every ten 

s of wine add one ounce of ifinglaſs dif- 
ſolved in cyder, and {1x whole eggs, doſe it up, 
let it ſtand fix months, and then bottle it. 


To make BALM WINE. 

TAKE nine gallons of water to forty pounds 
of ſugar, boil it gently for two hours, ſcum it 
well, then put it into a tub to cool, then take 
two pounds and a half of the tops of balm, bruiſe 
it, and put it into a barrel with a little new - 
yeſt, and when the liquor is cold pour it on 
the balm, ftir it well together, and let it ſtand 
twenty-four hours, and keep ftirring it often, 
then cloſe it up, and let. it ſtand fix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the ar B. 9 
wine is made the ſame way. 


To make IuERIAL WATER. 

PUT two ounces of cream of tartar into a 
large jar, with the juice and peels of two lemons, 
pour on them ſeven quarts of boiling water; 
when it is cold, clear it through a gauze ſieve, 
ſweeten it to your taſte, and bottle it.—It will 
be fit to ule the next day. 


To cure acid RAISIN WINE. 

THE. following ingredients muſt be propor- 
tioned to the degrees of acidity or ſourneſs; if 
but ſmall, you muſt uſe leſs, if a ſtronger acid, 
a larger quantity; it muſt be proportioned to the 
quantity of vine, as well as the degree of acidity 
or- 

* 
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or ſourneſs; be ſure that the caſk be near full 
before you apply the ingredients, which will 
have this good effect, the acid part of the wine 
will riſe to the top immediately, and iſſue out 
at the bung-hole; but if the caſk be not full, 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine; but if 
your caſk be full, it will be ready to have a body 
laid on it in three or four days time.—I ſhall 
here proportion the ingredients for a pipe, ſup- 
poling it to be quite acid, that is, juſt recoverable, 
Take two gallons of ſkimmed milk, and two 
ounces of iſinglaſs, boil them a quarter of an 
Hour, ſtrain the liquor, and let it ſtand until it is 
cold, then break it well with your whiſk, add 
to it two pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of ſalt of tartar, mix by degrees a 
little of the wine with it, ſo as to diſſolve it to a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before-mentioned; 
when it has done fermenting, bung it up for three 
days, then rack it off, and you will find part of 
its body gone off by the ſtrong fermentation ; to 
remedy this, you muſt lay a freſh body on, in 
proportion to the degree to which it hath been 
lowered by the above method, always having a 
ſpecial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it but what will make it thinner, or 
confer its own taſte, therefore the following i is 
the beſt method for performing it: to lay a 
freſh body on wine, take three quarters of. a hun- 


dred 


ENGLISH HOUSE-KEEPER. 329 
dred of brown ſugar, and put it into your cop- 
per, then put in a gallon of lime- water to kee 
it from burning, ſtir it all the while till it boils, 
then maſh three eggs and ſhells all together, add 
them to the ſugar, and keep it ſtirring about, and 
as the ſcum or filth ariſes take it off very clean, 
then put it in your can, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 

ddle an hour, then put a quart of ſtum-foreing 
to it, which will unite their bodies, and make 
it fine and bright, oo 


To make STU M, 


TAKE a five-gallon caſk' that has been well 
ſoaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſuck up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole, but let it have a little air fo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 
ounce of common allum pounded, mix it with 
the cyder in the caſk, and roll it about five or 
11x times a-day for ten days; then take out the 
bung, and hang the remainder of the rags on a 
wire in the cafk, as near the cyder as poſſible, and 
ſet them on the fire as before; when it is burnt 
out, bung the caſk cloſe, and roll it well about 
three or four times a-day for two days, then let 
it ſtand ſeven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
it, When you force a pipe of wine, take a quart 


Dd. Y of 
= ” 
# ,t 8 
R. F 1 4 
. * a 
= ®, > 
* l 2 
a Boxes CAS 0g 
7% - A 
Fs 
eo 
1 * *% 
% > | 
* 1 
* 


4 „ ** 1 P 
* 2 
4 = 
S & * 


330 THE EXPERIENCED 


of this liquor, beat half an ounce of iſinglaſs, 
and pull it in ſmall pieces, whiſk it together, 
and it will diſſolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala- 
bafter to it, and diſſolve it in a little of the wine, 
then put it in the pipe and bung it cloſe up, 
and in a day's time it will be fine and bright. 


To refine MALT Liqyos. 


TO cure a hogſhead of ſour ale: Take two 
ounces of iſinglaſs, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then 
take two pounds of coarſe brown ſugar, and boil 
it in a quart of new wort a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more, till it be all of a 
white froth, beat very fine one pound of plaiſter 
of Paris, and put it into the caſk, with the 
fermentation, and whiſk it very well for half an 
hour in your caſk with a ſtrong hand, until you 
have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung- hole; but 
if the caſk be not full, the part that ſhould fly 
out will continue in, and weaken the body of the 
ale; be ſure you do not fail filling up your caſk 
four or five times a-day untill it has done work- 
ing, and all the ſourneſs or white muddy part is 
gone; and when it begins to look like new . 
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ned ale, put in a large handful of ſpen t hops, 
cloſe it up, and let it ſtand ſix arr ger if it be 
not fine, and cream like dottled ale, let it ſtand 
a month lon ger, and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and four, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, ſave out two gal- 
lons of wort, and a fore hours before you want 
it add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons are worked quite over, keep fill- 
ing up your barrel with it four or five times 
a-day, and let it work four or five days, when it 
has done working cloſe it up: if the malt has 
got any bad fmack or tafte, or be of a fluid na- 
ture, this will take it off. 


To male Sack 8 


TO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before: to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor 
add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe ; if it be a large caſk let It 
ſtand a year before you bottle it. + 
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To make Cows LIP Map 


10 fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor 
and put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowſlips, 
and let them ſtand all night, then put it in the 
liquor with the lemons, eight ſpoonfuls of new 
yeſt, and a handful of ſweet-briar, ſtir them all 
well together, and let it work three or four 
days, then ſtrain it, and put it in your caſk, and 
in ſix months time you may bottle it. | 


To make WALNUT MEAD. 


IO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour; to every. gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 
in a ſpoonful of yeſt, and let it work two or 
three days, then make it up, let 1 it ſtand three 
months, and then bottle it. 


To make OzYAT, 


BLANCH a pound of ſweet almonds, and 
the ſame of bitter, beat them very fine, with ſix 
ſpoonfuls of Fe ea take three 
ounces of the four cold ſeeds, if you beat the 
almonds ; but if you do not hem, you muſt - 
take ſix ounces of the four cold ſeeds, then, with 


wo quarts of ſpring water, rub your pounded 
£ ſeeds 
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ſeeds and almonds fix times through a napkin, 
then add four pounds of treble-refined- ſugar, 


boil it to a thin ſyrup, ſkim it well, and when 
it is cold bottle it. 1 


To make OZYAT a ſecond Way... 

' BOIL two quarts of milk with a ſtick of 
cinnamon in it, let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 
monds and about ten or twelve bitter almonds, 
pound them together in a marble mortar with a 
litttle roſe-water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine ſteve till it is 
quite ſmooth and free from almonds. Send it 
up in ozyat glaſſes with handles, and quite cold; 


take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


LEMONADE for the ſame Uſe. 
TO one quart of boiled water add the juice 
of ſix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte; when the water is 


near cold mix the juice and ſugar with it, then 
bottle it for ule. | 


To make LEMONADE @ ſecond Way. 


PARE. fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 
lawn ſieve to as much water as will make it 

| pleaſant ; 
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pleaſant; juſt before you ſend it up put in a pint 

of white wine, and the juice of an orange if you 

like it. 50 * 
To make LEMON ADE @ third Way. 


TAKE. the rinds of ſix lemons pared very 

thin, and put them in a pan, with about twelve 
ounces of ſugar, and a quart of pump water 

made not too hot; let it ſtand a night, then 
ſqueeze the juice of your lemons into it, with 

one ſpoonful of orange-flower water, and run it 
through a bag till it looks clear. 


PD make a rich Acip for Puxcn. 


BAKE red currants, and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſe- 
berries when full ripe, and ſtrain them through 
a coarſe cloth, add two quarts of the juice, and 
three pounds of double-refined ſugar, three quarts 
of rum and two of brandy, one ounce of iſinglaſe 
diſſolved in part of the liquor, mix it all up to- 
gether, and put it into a little caſk; let it 
ſtand ſix weeks, and then bottle it for uſe. It 
will keep many years, and ſave much fruit. 


7 o make Orancet Juice to keep. 


SQU EEZE \gour oranges into a pan, then 
ſtrain them through a very coarſe ſieve, after 
that through a very fine hover meafure'your 
juice, and to every pint put a pound of fine 
loaf ſugar, let it ſtand together all night covered 

n over, 
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over, then take off the ſcum, ſtir it well in the 
pan, and put it in dry pint bottles; put in a 
ſpoonful of brandy, after they are filled tie it 
over the cork with leather; if you do not chooſe 
to put ſpirits in, a little oil will do, to be taken 
off clean before you uſe it; keep it in a dry 
place, and it will be good for two years. The 
pulp that will be in your fine ſieve will make 
marmalade. . 


To make SARUB, 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each fort, two gallons of 
rum and one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double-refined 
ſugar, and ſtir it well together, then put it in a 
jug, cover it cloſe up, and let it ſtand a fortnight, 

then run it through a jelly-bag, and bottle it for 
RS | 


To make SHERBET, 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the raſpings 
into a gallon of water, and three pounds of 
double- refined ſugar, and boil it to acandy height, 
then take it off the fire, and put in the juice the 
pulp of the above, and keep ſtirring it until it is 
almoſt cold, then put it in a pot for uſe. 


To make fine SHERBET a ſecond Way. 
PARE. four large lemons, and boil the peels 


in ſix quarts of water and a little ginger cut fine, | 


boil them a quarter of an hour, then add to it 
three 


— — 2 


- TAKE twelve quarts of water and fix pounds 


cherries, and put on them a gallon of the beſt 
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three pounds of ſugar, and when it is cold put 
in the juice of the lemons and ſtrain it, and it 
is fit for uſe. 


To make SHERBET à third Way. 


of Malaga raiſins, ſlice fix lemons into it, with 
one pound of ſixpenny ſugar, put them all to- 
gether into an earthen pan, let it ſtand three 
days, ſtirring it three times a-day, then take 
them out, and let them drain in a flannel bag, 
then bottle it ; do not fill the bottles too full, 
leſt they burſt. It will be fit to drink in about 


a fortnight. 


To make RASPBERRY BRANDY. 


GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of water 
five minutes with a pound of double-refined ſu- 
gar in it, and pour it boiling hot on the berries, 
let it ſtand all night, then add nine quarts more 
brandy, ftir it about very well, put it 1n a ſtone 
bottle, and let it ſtand a month or fix weeks; 
when fine, bottle it. 43 | 


To make BLACK CHERRY BRANDY. 
TAKE out the ſtones of eight pounds of black 


brandy, bruiſe the ſtones in a mortar, then put 


them in your brandy, cover them up cloſe, . 
ä et 
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let them ſtand a month or ſix weeks, then pour 
it clear from the ſediments, and bottle it. 


To make ORANGE BRANDY. 


PARE eight oranges very thin, and ſteep the 
peels in a quart of brandy forty-eight hours in 
a cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf ſugar, boil 
it until it is reduced to half the quantity, then 
let it ſtand till it is cold, then mix it with the 


brandy ; let it ſtand fourteen days, and then 
bottle it. 


To make ALMOND SHRUB. 


TAKE three gallons of rum or brandy, three 
quarts of orange juice, the peels of three lemons, 


three pounds of loaf ſugar, then take four 
ounces of bitter almonds, blanch and beat tKem 


fine, mix them in a pint of milk, then mix 
them all well together, let it ſtand an hour to 
curdle, run it through a flannel bag ſeveral times 
till it is clear, then bottle it for uſe. 


To make CURRANT SHRUB. 


PICK your currants clean from the ſtalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two pounds of ſingle- 
refined ſugar, cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly-bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double-refined fugar, and the whites 
of two eggs well beat, mix them all together, 


Z | and 
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and cover them cloſe up two days, then run it 
through a jelly-bag, and bottle it for uſe. 


To make WALNUT CATCHUP: 


TAKE green walnuts before the ſhell is 
formed, and grind them in a crab mill, or pound 
them in a marble mortar, ſqueeze ont the juice 
through a coarſe cloth, put to every gallon of 
juice one pound of anchovies, one pound of bay 
falt; four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace; cloves, 
and ginger, each one ounce, and a ſtick of horſe- 
radiſh ; boil all together till reduced to half the 
quantity, put itttr@ pot, and when cold bottle 
it; it will be ready in three months. 

To make WarnuT CarTctue another Way. 
PUT your walnuts in jars, cover them with 
cold ftrong ale alegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
alegar, and put to every gallon of the liquor 
two heads of garlick, half a pound of anchc- 
. vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for uſe; it 
is good in fiſh ſauce, or ſtewed beef. In my 
opinion it is an excellent catchup, for the longet 
it is kept the better it is. I have kept it we 
years, and it was much better than When fit 
made.. B. You may find how to, en 


. 
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the walnuts you have taken out, amongſt the 
other pickles. 


To make Mom CaTcuvy. 


TO a quart of old mum put four ounces of 
anchovies, of mace and nutmegs fliced one 
ounce, of cloves and black pepper half an 
ounce, boil it till it is reduced one third; when 
cold bottle it for uſe. 


| To make a Caren to keep ſeven Years. 
TAKE two quarts of the oldeſt ſtrong beer 


you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled ; half an ounce of mace, 
the ſame of nutmegs; a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 
boil all together over a moderate fire till one 
third is waſted, the next day bottle it for ule; 
it will carry to the Eaſt-Indies. 


To make MusHROOM CATCHUP. 


TAKE the full-grown flaps of muſhrooms, 
cruſh them with your hands, throw a handful of 
ſalt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew-pans, 
and ſet them in a quick oven for twelve hours, 
and ſtrajn them through a hair fieve ; to every 
gallon of liquor put of cloves, Jamaica, black 
pepper, and ginger, one ounce each, and half a 
pound of common ſalt, ſet it on a ſlow fire and 
let it boil till half the liquor is waſted away; then 
put it in a clean pot, when cold bottle it for uſe. 
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To male MUSHROOM POWDER. 


TAKE the thickeſt large buttons you can get, 
peel them, cut off the root end, but do not waſh 
them, ſpread them ſeparately on pewter diſhes, 
and ſet them in a flow oven to dry, let the liquor 
dry up into the muſhrooms ; it makes the powder 
ſtronger, and let them continue in the oven till 
you find they will powder, then beat them in a 
marble . mortar, . and ſift them through a fine 
ſieve, with a little Chyan pepper and pounded 
mace ; bottle it, and keep it 1n a dry cloſet. 


To make TARRAGON. VINEGAR. 


TAKE tarragon juſt as it 1s going into bloom, 
ſtrip off the leaves, and to every pound of leaves 
put a gallon of ſtrong white wine vinegar into a 
ſtone jug to ferment for a fortnight, then run it 
through a flannel bag ; to every four gallons of 
vinegar put half an ounce of iſinglaſs diſſolved 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ſtand one month to 
fine, then rack it off, and put it into pint bot- 
tles for uſe. 5 


To make ELDER-FLOWER . VINEGAR. 


TO every peck of the peeps of elder-flowers 
put two gallons of ftrong ale alegar; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag; when you bottle 
it, put it in ſmall bottles, it keeps the flavour 
much better than large ones. Be careful you 
do not drop any ſtalks among the peeps. —lt 

* 5 makes 


_ 
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makes a pretty mixture on a fide-table, with 
tarragon vinegar, lemon pickle, &c. 


To make GOOSEBERRY VINEGAR. 


TAKE the ripeſt gooſeberries you can get, 
cruſh them with your hands in a tub, to every 
peck of gooſeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ſtir them up three or four times 
a- day, then ſtrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, 
a pound of treacle, a ſpoonful of freſh barm, 
and let it work three or four days in the ſame 
tub well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe.— This far exceeds any white 
wine vinegar. 


To make SUGAR VINEGAR. 


PUT nine pounds of brown ſugar to every 
ſix gallons of water, boil it for a quarter of an 
hour, then put it into a tub luke-warm, put to it 
a pint of new barm, let it work for four or five 
days, ſtir it up three or four times asday, then 
tun it into a clean barrel iron-hooped, and ſet it 
full in the ſun; if you make it in February it 
will be fit for uſe in Auguſt ; you, may uſe it 
tor moſt ſorts of pickles, except muſhrooms and 
walnuts, 


2 3 CHAP. 
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CHA P. XVI. 


Obſervations on PICKLING. 


ICKLING is a very uſeful thing in a fa- 
| mily, but it is often ill managed, or atleaſt 
made to pleaſe the eye by pernicious things, 
which 1s the only thing that ought to be avoided, 
for nothing is more common than to green 
pickles in a braſs pan for the ſake of having them 
a good green, when at the ſame time they will 
green as well by heating the liquor, and keep- 
ing them in a proper heat upon the hearth, with- 
out the help of braſs, or verdegrife of any kind, 
for it is poiſon to a great degree, and nothing 
ought to be avoided more than uſing braſs or 
copper that is not well tinned ; but the beſt 
way, and the only caution I can give, 1s to be 
very particular in keeping the pickles from any 
thing of that Kind, and follow ſtrictly the direc- 
tion of your receipts, as you will find receipts 
for any kind of pickl&, without being put in 
{alt and water at all, and greened only by pour- 


ing your vinegar hot upon them, and it will 
Ekeep them a long time. 


To pickle CucyumBERs. 


TAKE the ſmalleſt eucumbers you can get, 
and as free ſrom ſpots as poſſible, put them into 
a ſtrong ſalt and water, for nine or ten days, or 


till they are quite yellow, and ſtir them twice 
a-day at leaft, or they will feim over and grow 


foft hen they are thoroughly yellow, pour the 
Water 
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water from them, and cover them with htent: 

of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearth to keep warm; when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you lee they are 
a fine green, which will be in four or five times; 
be ſure you keep them weli covered with yine 
leaves, a cloth and diſh over the top to keep in 
the ſteam, it helps to green them ſooner; when 
they are greened, put them into a hair ſieve to 
drain, then make a pickle for them; to eve 

two quarts of white wine vinegar put half an 
ounce. of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 
pepper, and a handful of ſalt, boil them all to- 
gether five minutes, then pour it hot upon your 


pickles, and tie them down with a bladder for 


uſe. NM B. You may pickle them with ale ale- 
gar, or diſtilled vinegar; if you uſe vinegar, it 
muſt not be boiled; you may add three or four 
cloves of garlick or ſhalots, they are very good 
for keeping the pickle from caning. 


To pickle CUCUMBERS @ ſecond Way. 
GATHER your cucumbers on T dry day, 


and put them into a narrow-topped pitcher, put 


to them a head of garlick, a few white muſtard- 


ſeeds, and a few blades of mace, half an Ounce. 


of black pepper, the ſame of lon pepper and 
ginger, and a good handful of falt into your 


vinegar; pour it upon your cucumbets' boiling 


hot, "let them by the fire, and keep them warm 


— * 269 for 
\ 5 vo 
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for three days, and boil your alegar once every 
day; keep them cloſe covered till they are a 


green, and then tie them down with a lea- 
ther, and keep them for uſe. 


To pickle CUCUMBERSs in Slices. 


GET your cucumbers large, before the ſeeds 
are ripe, ſlice them a quarter of an inch thick, 
then lay them on a hair ſieve, and betwixt every 
lay put a ſhalot or two, throw on a little ſalt, let 
them ſtand four br five hours to drain, then put 
them in a ſtone jar, take as much ſtrong ale ale- 
gar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 
per-corns, a little ginger ſliced, and ſome horſe- 
rsdiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do ſo for three times more; let it grow 
cold betwixt every time, then tie them down 
with a bladder for uſe, 


To pickle MANGOES. 


TAKE the largeſt cucumbers you can get, 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the ſeeds with an apple-ſcraper, or a tea-ſpoon, 
and put them in a very ſtrong ſalt and water 
for eight or nine days, or till they are very yel- 
low, ſtir them well two or three times each day, 
then put them into a braſs pan, with a large 
quantity of vine leaves both under and over 
them, beat a little roach allum very fine, and 

| | put 
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put it in the ſalt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very flow fire for four or five hours, till they 
are a pretty green, then take them out, and drain 
them on a hair ſieve; when they are cold, put 
to them a little horſe-radiſh, then muſtard-ſeed, 
two or three heads of garlick, a few pepper- 
corns, ſlice a few green cucumbers in ſmall 
pieces, then horſe-radiſh, and the ſame as before 
mential@d, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
needle and thread, and do all the reſt the ſame 
way, have ready your pickle ; to every gallon of 
alegar put one ounce of mace, the ſame of 
cloves, two ounces of ginger fliced, the ſame 
of long pepper, black pepper, Jamaica pepper, 
three ounces of muſtard-ſeed tied up in a bag, 
four ounces of garlick, and a ftick of horſe- 
radiſh cut in flices, boil them five minutes in 
the alegar, then pour it upon your pickles, tie 
them down, and keep them for ule. 


To pickle Copiings. 


GET your codlings when they are the ſizeof” 
a large French walnut, put a good deal of vine 
leaves in the bottom of a braſs pan, then put in 
your codlings, cover them very well wien vine 
leaves, and ſet them over a very flow fire till ·—1wᷓI 
can peel the ſkins off, then 5 % them carefully: 
up in a hair fieve, and peel them with a pen- 


knife, and put them into the ſame pan again 
with the vine leaves and water as before, cover 
them cloſe, and ſet them over a flow fire till they 

| are 
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are A ; be then drain them — a Hair 
ſieve, a hen they are cold cut them into 

led vine ar, os a little meat oil on the 
top, agg tie them down with a bladder. 


To pickle KiDNBy-BeANs. 3 


Er Hh beans when they are young and 
ſmall, then put them into a ſtrang ſalt and water 
for three days, ſtir them up two or three times 
each day, then put them into a braſs „ With 
vine leaves both under and over then Pour on 
the ſame water as they came out of, cover them 
cloſe, and ſet them over a very flow fire till they 
area fine green, then put them into a hair heve 
to drain, and make a pickle for them of white 
wine vinegar, or fine ale alegar, boil it five 
or minutes, with a little mace, Jamaica 
l long pepper, and a race or two of gin. 
ger ſliced, then pour it hot upon the kidney- 
beans, ang tie them down with a bladder, 


To pickle SAMPHIRE, 


WASH your ſamphire very well in ſour ſmall” 
beer, then — it into a large braſs pan, diſſolve 
a little bay ſalt, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a ſlo fire till 
it is a hoe green, then drain it through a ſieve, 
and put it into Jars, boil as much ſugar vinegar 
or White, wine vineger, with z race or two o 

er, and a few pepper-corns, as will cover 
It then pour it hot upon your ni and 
tie it * down, L 
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To pickle W ALNUTs Black = Fg 
GATHER your walnuts when the ſun jsHot 
upon them, and before the ſhell is hard, which 


you may know by running a pin into them, 


then put them in a ſtrong ſalt and water for 


nine days, and ſtir them twice a-day, and change 
the ſalt and water every three days, then put 
them in a hair ſieve, and let them ſtand in the 
air till they turn black; then put them into 
ſtrong ſtone. jars, and pour boiling alegar over 
them, cover them up, and let them ftand till 
they are cold, then boil the alegar, three times 
more, and let it ſtand till it is cold betwixt 
every time; tie them down with paper and a 


months, then take them out of the alegar, and 


make a pickle for them ; to every two quarts of 


— 


alegar put half an ounce of mace, the ſame of 


cloves, one ounce of black pepper, the ſame-of 
Jamaica pepper, .ginger, and long pepper, and 


two ounces of common falt, boil it ten minutes, 


and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it. 


WHEN you have got your -walnuts as before, 
put them into a ſtrong cold alegar, with a good 


deal of ſalt in it, let them ſtand three months, 
then pour off the alegar, and boil it with a flitie 


more ſalt in it then pour it upon your Wal- £5 5 7 
nuts, and let them ftand till they are cold; make 
it hot again and pour it upon your walnuts, 2 3 
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do ſo till they are black, then put them into a 
hair ſieve, and make a pickle for them the ſame 
way as above: keep them in ſtrong ſtone jars, 
and they will be fit for uſe in a month or fix 
weeks time. 3 


To pickle WALNU TS an Olive Colour. 


GATHER your walnuts, and put them in a 
ſtrong ale alegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 
and let them ſtand twelve months, then take 
them out of that alegar, and make a pickle for 
them of ſtrong alegar, and to every quart put 
half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter*of an ounce of mace, the 
ſame of cloves, one head of garlick, and a little 
ſalt, boil them all together five or ſix minutes, 
then pour it upon your walnuts; when it is cold 
heat it again three times, then tie them down 
with a bladder and paper over it; they will keep 
ſeveral years, without either turning colour or 
growing ſoft, if your alegar be good. NM. B. You 
may make exceeding good catchup of the ale- 
gar that comes from the walnuts, by adding a 
pound of anchovies, one. ounce of cloves, the 
ſame of long and black pepper, one head of 
garlick, and half a pound of common falt to 
every. gallon of alegar ; boil it till it is half 
reduced away, and ſcum it very well, then bot» 
tle it for uſe, and it will keep a long time. 
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To Pickle Wane. 


TAKE the largeſt French walnuts, pare 
them till you can ſee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into falt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſauce-pan 
well tinned, full of boiling water, with a little 
ſalt, then put in your walnuts, and let them 
boil five minutes very quick, -then take them 
out, and ſpread them betwixt two clean cloths 
when they are cold put them into wide-mouthed 
bottles, and fill them up with diftilled vinegar, 
and put a blade or two of mace, and a large tea- 
ſpoonful of eating oil into every bottle; the 


next day cork them well, and keep them in a 
dry place. | | 


To pickle WarnuTs Green. 


TAKE the large double or French walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good alegar, cover them cloſe, that the air 
cannot get in, let them ſtand for three weeks, 


then pour the alegar from them, put freſh 
leaves in the bottom of another jar, take out 


your walnuts, and wrap them ſeparately in freſh 

leaves as quick as poſſibly you can, put them 

into your jar with a good many leaves over them, 
| | then 
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then fill it with white wine vinegar, let them 
ſtand three pweeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh white 
wine vinegar, put ſalt in it till it will bear an 
192 add to it mace, cloves, nutmeg, and gar- 
lick if you chooſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe. Be ſure to keep them always covered; 
when you take any out for ufe, what is left muſt 
not be put in again, but have ready a freſh jar, 
with boiled vinegar and ſalt, to put them in, 


To pickle BARBERRIES. 

GET your barberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
ſalt and water, and tie them down with a blad- 
der. N. B. When you ſee. your barberries 
ſcum over put them in freſh ſalt and water, 
they need no vinegar, their own ſharpneſs is 
ſufficient enough to keep them. 


JT Pickle PARSLEY Green. 

TAKE a large quantity of curled parſley, 
make a ſtrong ſalt and water to bear an eggs 
put in your parſley, let it ſtand a week, then 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring waterSand change 
it every day for three days, and ſcald it in hard 
water till it becomes geen, take it out and drain 
it quite dry, boil a Furt of diſtilled e 

e 
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few minutes,” with two or three blades of mace, 
a nutmeg feed, and a ſhalot or tw ; when it 
is quite cold pour it on your parſle with two 
or three ſlices of harſe-radiſh, and keep it for 
M 12-riggA 


To pickle NASTURT1ANS, 

GATHER the naſturtian berries ſoon after 
the bloſſoms are gone off, put them in cold falt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg ſliced; pepper-corns, falt, ſha- 
lots, and horſe-radiſhs; it requires to be made 
pretty ſtrong; as your pickle is not to be boiled; 
when you have drained them, put them into a 
jar, and pour the pickle over them. 


Do pickle Rap isn Pops. 


GATHER your radiſh pods when they are 
quite young, and put them in ſalt and water all 
night, then boil the ſalt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam; when it 
grows cold make it boiling hot, and pour it on 
again; keep doing fo till your pods are quite 
green, then put them on a ſieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 
hot as before, and pour it upon them, and tie 
them down with a bladder. N 1 
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To pickle ELDER SHooTY 


GATHER your elder ſhoots when they e are 

the thickneſs of a pipe-ſhank, put them into 
ſalt and water all night, then put them into 
ſtone jars in layers, and betwixt every layer 
ftrew a little muſtard-leed and ſcraped horſe- 
radiſh, a few ſhalots, a little white beet root, 
and cauliflowers cut in ſmall pieces, then pour 
boiling alegar upon it, and ſcald it three times, 
and it will be like piccalillo, or Indian pickle; 
tie a leather over it, and * it in a dry 


To pickle ELom BuDs. 


GET your elder buds when they are the ſize 
of hop buds, and put them into a ftrong falt 
and water for nine days, and ſtir them two or 
three times a-day, then put them into a braſs 
pan, cover them with vine leaves, and pour the 
water on them that they came out of, and ſet 
them over a flow fire till they are quite green, 
then make a pickle for them of alegar, a little 
mace, a few ſhalots, and ſome ginger fliced, 
boil them two or three minutes, and pour it 
upon your buds; tie them down, and . them 
in a dry place for uſe. 


To pickle BEET ROOTS. 


TAKE red beet roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of Wheels, 
flowers, or what form you pleaſe, and put them 


into a jar, then take as much vinegar as 992 
thin 
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think will cover them, and - boil it with a little 
mace, a race of pinger ſliced, and a few ſlices 
of horſe-radiſh, pour it hot upon your roots, 
and tie them down. They are a very pretty 
garniſh for made diſhes. N 


To pickle CauLITLOWERSõ. 


TAKE the cloſeſt and whiteſt cauliflowers 
you can get, and pull them in bunches, and A 
ſpread them on an earthen diſh, and lay falt all 
over them, let them ſtand for three - days to 
bring out all the water, then put them in earthen 
Jars, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegar, and 
tie them cloſe down with leather. 8 


A ſecond Way to pickle CauLITLOWIꝭ«C. 


PULL your cauliflowers in bunches as be- 
fore, and give them juſt a ſcald in ſalt and 
water, ſpread them on a cloth, and ſprinkle a 
little ſalt over them, and throw another cloth 
upon them till they are drained, then lay them 
on ſieves, and dry them in the ſun till they are 
quite dry like ſcraps of-leather, put them into 
jars about half full, and pour hot vinegar (with 
ſpice boiled in it to your taſte) upon them; tie 
them down with a bladder and a leather quite 
cloſe —N. B. White cabbage is done the ſame 
Way. N 


Aa To 
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To pickle RED CABBAGE. 


GET the fineſt and cloſeſt red cabbage you 
can, and cut it as thin as poſſible, then take 
ſome cold ale alegar, and put to it two or three 
blades of mace, a few white pepper-corns, and 
make it pretty thick with lalt, put your cabbage 
into the alegar as you cut it; tie it cloſe down 
with a bladder, and a paper over it, and it will 
be fit for uſe in a day or two. 


To pickle RED CABBAGE a ſecond Way. 


CUT the cabbage as before, and throw ſome 
ſalt upon it, and let it lie two or three days, till 
it grows a fine purple, then drain it from the 
falt, and put it into a pan with beer alegar, and 
ſpice to your liking, and give it a ſcald; when 
it is cold, put it into your jars, and tie it cloſe up. 


To fickle GRAPEs. . 


GET your grapes when they are pretty large, 
but not too ripe, then put a layer into a ſtone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
ſalt, the ſame of common ſalt, boil it half an 
hour, ſkim it well, and take it off to ſettle, 
when it is milk warm pour the clean liquor 
upon the grapes, and lay a good deal of vine 
leaves upon the top, and cover it cloſe up with 
a cloth, and ſet it upon the hearth for two days, 
then take your grapes out of- the jar, and lay 

them upon a cloth to drain, and cover them 
= way 4 W Kannel till r are une dry ; * lay 
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them in flat-bottomed ſtone jars, in layers, and 
put freſh vine leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 
a quart of hard water and one pound of loaf 
ſugar a quarter of an hour, ſkim it well, and 


put to it three blades of mace, a large nutmeg 


ſliced, and two quarts of white wine vinegar, 


give them all a, boil together, then take it off, 


and when it is quite cold pour it upon your 
grapes, and cover them very well with it ; put 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for uſe. —N. B. You 
may pickle them in cold diſtilled vinegar. 


To pickle young ARTICHOKES. | 


GET your artichokes as ſoon as they are 
formed, and boil them im a ftrong falt and 
water for two or three minutes, and lay them 


upon a hair ſieve to drain, when they are cold 


put them into narrow-topped jars, then take as 
much white wine vinegar as will cover your ar- 


tichokes, boil with it a blade or two of mace, 


a few flices of ginger, and a nutmeg cut thin, 
pour it on hot, and tie them down. 


To pickle MusHRooMs. 


GATHER the ſmalleſt muſhrooms you can 
get, and put them into ſpring water, then rub 
them with a piece of new flannel dipped in ſalt, 
and throw them into cold ſpring water as you 


do them to keep their colour, then put them 
into a well-tinned ſauce- pan, and throw a hand- 
ful of ſalt over them, coyer them cloſe, Aud ſet 
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them over the fire four or five minutes, or til! 
you ſee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
two clean cloths till they are cold then put 
them into glaſs bottles, and fill them up with 
diſtilled vinegar, and put a blade or two of mace. 
and a tea-ſpoonful of eating oil in every bot- 
tle, cork them cloſe up, and ſet them in a cool 
Place. N. B. If you have not any diſtilled 
vinegar, you may uſe white wine vinegar, or 
ale alegar will do, but it muſt be boiled with a 
little mace, falt, and a few ſlices of ginger, it 
muſt be cold before you pour it on your muſh- 


rooms; if your vinegar or alegar be too ſharp, it 


will ſoften your muſhrooms, neither will they 
keep ſo long, nor be ſo white. 


To pickle MusHROOMS Brown. 


TAKE - a quart of large muſhroom buttons, 
waſh them in alegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a ſpoonful of 
ſalt, and three cloves of ſhallots, put them into 
a ſauce-pan, with as much alegar as will half 
cover them, ſer them on the fire, and let them 
ſtew till they ſhrink pretty much; when cold 
put them in ſmall bottles, with the alegar - 
poured upon them, cork and tie them up cloſe. 
-N. B. This pickle will make a great addition 
in brown ſauce. | 


To pickle Oxioxs. 


PEEL the ſmalleſt onions you can get, and 
put them into ſalt and water for nine days, and 
= wy change 
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change the water every day, then put them into 
jars, and pour freſh boiling ſalt and water over 
them, let them ſtand cloſe covered until they 
are cold; then make ſome more ſalt and water, 
and pour it boiling hot upon them, and when 
it is cold put your onions into a hair ſieve to 
drain, then put them into wide-mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into every bottle a ſlice or two of ginger, 
one blade of mace, and a large tea- ſpoonful of 
eating oil; it will keep the onions white; then 
cork them well up.— NM. B. If you like the taſte 
of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a fixpence. 


To male INDIAN PICKLE, or PICCALILLO. 


GET a white cabbage, one cauliflower, a 
few ſmall cucumbers, radiſh-pods, kidney-beans, 
and a little beet-root, or any other thing you 
commonly pickle; then put them on a hair 
ſieve, and throw a large handful of ſalt over 
them, and ſet them in the ſun-ſhine, or before 
the fire, for three days to dry ; whea all the water 
is run out of them, put them into a large 
earthen pot in layers, and betwixt every layer 
put a handful of brown muſtard-ſeed, then take 


as much ale alegar as you think will cover it, 


and to every four quarts of alegar put an ounce 
of turmerick, boil them together, and poũr it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the pickles ate all 
of a bright yellow colour, and moſt of the ale- 
gar ſucked up; then take two quarts of ſtron 

"IS 4 S 


»- 
p - 
* a” "oo 
8 8 "3 
2220 * 
"42.4 *F; 
N , 0 
«WY - - — 
- - 3 * 
1 * 
p g 1 
6 


#2 of, 
bn 


358 THE EXPERIENCED 
ale alegar, one ounce of mace, the fame of 
white pepper, a quarter of an ounce of cloves, 
the ſame of long pepper and nutmeg ; beat 
them all together, and boil them ten minutes in 
your alegar, then pour it upon your pickles with 
four ounces of garlick peeled; tie it cloſe down, 
and keep it for uſe. N. B. You may put in 
freſh pickles, as the thing comes in ſeaſon, and 
keep them covered with vinegar, &c. 


A Pickle in Imitation of INDIAN BAMBor. 


TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing, peel 
off the out rind, and lay them in a ftrong brine 
of ſalt and beer one night, dry them in a 
cloth ſingle, in the mean-time make a pickle 
of half gooſeberry vinegar and half ale alegar ; 
to every quart of pickle put one ounce of long 
pepper, one ounce of ſliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it upon the ſhoots, and ſtop the jar 


cloſe up, and ſet it by the fire twenty-four 
hours, ſtirring. it very often, | 


_ 


— 
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CHAP. XVIL 


Obſervations on keeping GARDEN-STUFF and 
beak Furt. "BOP 


HE art of keeping garden-ſtuff is to 
\ keep it in dry places, for damp will not 


| only make them mould, and give again, — 
oy og „ : | Q 
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take off the flavour, ſo it will likewiſ@fpoil any 
kind of bottled fruit, and ſet them on working; 
the beſt caution I can give, is to keep them as 
dry as poſſible, but not warm, and when you 
boil any dried ſtuff have plenty of water, and 
follow ſtrictly the directions of your receipts. 


To heep GREEN PEAS. 
SHELL any quantity of green peas, and 


juſt give them a boil in as much ſpring water 


as will cover them, then put them in a ſieve to 
drain; pound the pods with a little of the water 


that che peas were boiled in, and ſtrain what 


juice you can from them, and boil it a quarter 
of an hour, with a little ſalt, and as much of 
the water as you think will cover the peas, and 
pour in your water, when cold put rendered 
ſuet over, and tie them down cloſe with a blad- 


der and leather over it, and keep your bottle in 
a dry place, | F 


To keep GREEN Peas another Way. 


GATHER your peas in the afternoon, on a 
dry day ; ſhell them, and put them into dry 
clean bottles, cork them cloſe, and tie them 


over with a bladder; keep them in a cool ay SE 


place as before, 


To keep FRENCH BEANS. 
LET your beans be gathered quite dry, and 


not too old, lay a layer of ſalt in the bottom of 
an earthen jar, then a layer of l then pick 5 
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then bean; till you have filled your jar; let the 
ſalt be at the top, tie a piece of leather over them, 


and lay a flag on the top, and ſet them in a dry 
cellar for uſe. 


To keep bach BEANS another Way. 


MAKE a ſtrong ſalt and water that will bear 
an egg, and when it boils put in your French 
beans for five or {1x minutes, then lay them on 
a ſteve, and put to your ſalt and water a little 
bay falt, and boil it ten minutes, ſkim it well, 
and pour it into an earthen jar to cool and ſettle, 
put your French beans into narrow-topped jars, 
and pour your clean liquor upon them; tie them 
cloſe down that no air can get in, and keep them 
in a dry place.— NM. B. Steep them in plenty of 
ſpring water the night before you uſe them, and 
boil them in hard water. 


To keep MuSHRooMs to eat like freſh ones. 


WASH large buttons as you would for ſtew- 
ing, lay them on ſieves, with the ſtalk up- 
wards, throw over them ſome ſalt to fetch out 
the water; when they are drained put them in 
a pot, and ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain ; boil the liquor that comes out 
of them with a blade or two of mace, and boil 
it half away; put your muſhrooms into a clean 
Jar well dried, and when the liquor is cold 
cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet, tie a bladder over it, 


ſet them in a dry cloſet, and they will keep wy 
we 


ENGLISH HOUSE-KEFPER. 361 


well moſt of the winter. When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour and a large quantity of 
butter, and be careful you do not oil it; then- 
beat the yolks of two eggs with a little lo 
and put it in, but do not let it boil after the 
are in; lay untoaſted ſippets round the inſide of 
the diſh, and ſerve them up; they will eat near 
as good as freſn- gathered muſhrooms if they 
do not taſte ſtrong enough, put in a little of the 
liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh unden 


To heep Mus uRoOus another Way. 


SCRAPE large flaps, peel them, take out 
the inſide, and boil them in their own liquor 
and a little ſalt, then lay them in tins, and ſet 
them in a cool oven, and repeat it till they are 
dry; put them in clean jars, tie them cloſe down, 
and they will eat very good. 


* dry AnrIcnoxe BOTTOMS. 


PLUCK the rb from the ſtalks juſt 
before they come to their full growth, (it will 
draw out all the ſtrings from the bottoms) and 
boil them ſo that you can Juſt pull off the leaves, 
lay them on tins, and ſet them in a.cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 
if you can ſee through them they are dry © 

enough; 
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enough; put them in paper bags, and hang 
them in a dry place. 


To bottle DAMsONs to eat as good as freſb ones, 


GET your damſons carefully when they are 
juſt turned colour, and put them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any of them mould or ſpot, take 
them out, and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will keep till ſpring, 
and be as good as freſh ones. | 


| A ſecond Way to bottle DAusoxs. 


TAKE your damſons before they are full ripe, 
and gather them when the dew is off, pick off 
the ſtalks, and put them into dry bottles; do 
not fill your bottles over full, and cork them as 
cloſe as you would do ale, keep them in a cellar, 


. cover them over with ſand. 


To Preſer ve DAMSONS whole. 


* 


YOU muſt take ſome damſons and cut them 
in pieces, put them in a ſkellet over the fire, 
with as much water as will cover them; when 


they 
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they are boiled, and the liquor pretty ſtrong, 
ſtrain it out; add for every pound of damſons, 
wiped clean, a pound of ſingle- refined ſugar, put 
the third part of your ſugar into the liquor, ſer 
it over the fire, and when it ſimmers put in the 
damſons ; let them have one good boil, and take 
them off for half an hour, covered up cloſe; then 
ſet them on again, and let them ſimmer over 
the fire after turning them; then take them ont, 
and put them in a baſon, ſtrew all the ſugar 
that was left on them, and pour the hot liquor 
over them; cover them up, and let them ſtand 
till next day, then boil them up again till they 
are enough ; take them up, and put them into 
pots; boil the liquor till it jellies, pour it on 
them when it 18 almoſt cold, and paper them 
up. 


To bottle GOOB8EBERRIES. 


PICK green walnut gooſeberries, bottle them, 
and fill the bottles with ſpring water up to the 
neck, cork them looſely, and ſet them in a cop- 
per of hot water till they are hot quite through, 
then take them out, and. when they are cold, 
cork them cloſe, and tie a bladder over, and 
ſet them in a dry cool place. | 


To 
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7 bottle GooskREARIES a ſecond Way. 


PUT one ounce of roach allum, beat fine, 
into a large pan of boiling hard water, pick 
your gooſeberries, and put a few in the bottom 
of a hair ſieve, and hold them in the boiling 
water till they turn white; then take out the 
ſieve, and ſpread the gooſeberries betwixt two 
clean cloths, put more gooſeberries in your ſieve, 
and repeat it till you have done all your berries, 
put the water into a glazed pot till the next day, 
then put your gooſeberries into wide-mouthed 
bottles and pick out all the cracked and broken 
ones, pour your water clean out of the pot, and 
fill up your bottles with it; then put in the 
corks looſely, and let them ſtand for a fortnight, 
and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 
corked, then cork them cloſe, and they will 
keep two years. 


To bottle CRANBERRIES. 


GET your cranberries when they are quite 
dry, put them into dry clean bottles, cork them 
up cloſe, and put them in a dry cool place. 


To bottle GREEN CURRANTS. 


GATHER your currants when the ſun is 
hot upon them, ſtrip them from the ſtalks, and 
put them into glaſs bottles, and cork them cloſe, 
ſet them over head in dry ſand, and they will 
keep till ſpring. | | 


Toa 
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7 keep Graves. 


CUT your bunches of grapes with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches do not touch one ano- 
ther, and the air paſs freely betwixt them, or 
they will grow mouldy and rot; they will keep 
till the latter end of January, or longer. 

N. B. The Frontiniac grape is the beſt. 


me 


CHAP. XVIII. 


Obſervations on DISTILLING. 


F your ſtill be limbeck, when you ſet it on 
fill the top with cold water, and make a lit- 
tle paſte of flour and water, and cloſe the bot- 
tom of your ſtill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water; you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe wet cloth 
over the top: it requires a litize fire under it, 
but you muſt tahe care that you keep it very 
clear; when ou cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 
hot, wet another cloth, and lay it round 
the top, and keep it of a moderate * 
0 
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ſo that your water is cold when it comes off the 
ſtill.—If you uſe a worm ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obſerve 
to let all ſimple waters ſtand two or three days 
before you work it, to take off the fiery taſte of 
the ſtill. 
To diſtil CauDLE WATER. 


TAKE worm-wood, hore-hound, feather- 
few, and lavender-cotton, of each three hand- 
fuls, rue, pepper-mint, and Sevile orange peel, 
of each a bandful, ſteep them in red wine, or 
the bottoms of ſtrong beer all night, then diſti 
them in a hot ſtill pretty quick, and it will be a 
fine caudle to take as bitters. 


To adiſtil MILK WATER. 


TAKE two handfuls of ſpear or pepper- 
mint, the ſame of balm, one handful of cardus, 
the ſame of worm wood, and one angelica, cut 
them into lengths a quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 
then diſtil it in a cold ſtill, with a flow fire 

under it, keep a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle it, cork it well, and 
keep it for uſe. | | 1 


To make HEeHNATick WATER for the Gravel. 


GATHER your thorn-flowers in May, when 
they are in full bloom, and pick them 1 


peck of flowers put one quart of water, and 


- 
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ſtems and leaves, and to every half peck of 
flowers take three quarts of Liſbon wine, and 
put into it a quarter of a pound of nutmegs 
{liced, and let them ſteep in it all night, then 
put it into your ſtill with the peeps, and keep 
a moderate even fire under it, for if you let it 
boil over it will loſe its ſtrength. 


To diſtil PEPPERMINT WATER. 


GET your peppermint when it is full , 
and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half full of water, 
then make a good fire under it, and when it is 
nigh boiling, and the ſtill begins to drop, if 
your fire be too hot, draw a little out from 
under it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy ; the 
flower your ſtill drops, the water will be the 
clearer and ftronger, but do not ſpend it too 
far; the next day bottle it, and let it ſtand three 
or four days, to take off the fire of the ſtill, then 


_ cork it well, and it will keep a long time. 


To diſtil ELDER-FLOWwꝛ ERS. 


GET your elder- flowers when they are in 
full bloom, ſhake the bloſſoms off, and to every 


let them ſteep in it all night; then put them in 
a cold ſtill, and take care that your water comes 
cold off the ſtill, and it will be very clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or<three_ - 
days, and it will keep a year. 1 * 

* 
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| 3 
To diflil Ross WATER. 


GATHER your red roſes when they ate 
dry and full blown, pick off the leaves, and to 
every peck put one quart of water, then put 
them into a cold ftill, and make a flow fire un- 
der it, the flower you diſtil it the better it is, 
then bottle it, and cork it in two or three days 
time, and keep it for uſe. N. B. You may 
diſtil bean-flowers the ſame way. 


To difiil PRNNT-ROTAL WarTEs. 


GET your penny-royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of water, make 
a moderate fire under it, and diſtil it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for uſe. 


To diflil LavENDER WATER. 


TO every twelve pounds of lavender-neps 
put one quart of water, put them into a cold 
till, and make a flow fire under it, and diſtil it 
off very flow, and pur it into a pot till you have 
diſtilled it off as flow as before, then put it into 
bottles, and cork it - 

To hi Spirits of WINE. 


| TAKE che bottoms of ſtrong beer, and any - 
kind of wines, put them into a hot ſtill about 


* 


ENGLISH HOUSE-KEEPER. 369 
three parts full, then make a very flow fire un- 


der, and if you do not take great care to keep 
it moderate, it will boil over, for the bod is 10 
ſtrong that it will riſe to the top of the ſtill; 
the flower you diſtil it the ſtronger your ſpirit 
will be; put it into an earthen pot till you have 
done diſtilling, then clean your ſtill well out, 
and put the ſpirit into it and diſtil it flow as 
before, and make it as ſtrong as to burn in your 


lamp, then bottle it, and cork it well, and kcep 
it for uſe. 
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A carret LIST of every Thing in Seaſon in 
every Month of the YE A R. | 


— 1 on” 


JANUAR Y. 


FIS H. 
ARP Soles Smelts 
Tench Flounders Whitings 
Perch Plaice Lobſters 
Lampreys Turbot Crabs 
Eels Thornback Prawns 
Craw-fiſh Skate Oyſters 
Cod Sturgeon | 
M E AT. 
Beef Veal Pork 
Mutton Houſe-Lamb 


POULTRY, tc. 
Pheaſant 0 Woodcocks Pullets 


Partridge \ © Snipes Fowls 
Hares Turkeys Chickens 
Rabbits Capons Tame Pigeons 
| ROOTS, Ge. $ 
Cabbage Cardoons Lettuces 
Savoys Beets Creſſes 
Coleworts Parſley Muſtard 
Sprouts Sorrel Rape 
Brocoli, purple Chervil Radiſh 
and white Celery Turnips 
Spinage Endive Tarragon 


Mint 


Mint Sage Salſifie 
Cucumbers in Parſkips To be had, tho 

hot-houſes Carrots not in ſeaſon, 
Thyme Turnips Jeruſalem Arti- 
Savoury Potatoes chokes 
Pot-Marjoram Scorzonera Aſparagus 
Hyſop Skirrets Muſhrooms 

FRUTT 
Apples Almonds Medlars 
Pears Services Grapes 
Nuts 
FEBRUARY. cud 
FIS H. 
Cod Skate Tench 
Soles Whitings Perch 
Sturgeon Smelts Carp 
Plaice Lobſters Eels 
Flounders Crabs Lampreys 
Turbot Oyſters Craw-fiſh 
Thornback Prawns 
MEAT. 
Beef Veal Pork 
Mutton Houſe-Lamb 
Turkeys Chickens | Woodcocks 
Capons Pigeons Snipes 
Pullets Pheaſants ei 
Fowls Partridges Tame Rabbits 
B b2 
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ROOTS, tc. 


Cabbage Muſtard Aſparagus 
Sa voys Rape  Kidney-Beans 
Coleworts Radiſhes Carrots 
Sprouts Turnips Turnips 
Brocoli, purple Tarragons Parſnips 
and White Mint Potatoes 
Cardoons Burnet Onions 
Beets Tanſey Leeks 
Parſley Thyme Shalots © 
Chervil Savoury Garlick 
Endive Marjoram Rocombole 
Sorrel Salſifie 
Celery A ka „ Bret 
_ Chardbeets | ws Scorzonera 
Lettuces Forced Radiſhes Jeruſalem Arti- 
Creſſes Cucumbers chokes 
1 
Pears Apples Grapes 
MARCH. 
| ME AT. 
Beef Veal Pork 
Mutton Houſe-Lamb 
POULTRY, YG 
Turkeys Fowls Pigeons 
Pallets Chickens Tame Rabbits 
Capons Ducklings * 
r n 
Car Fels Soles 
Tench . . Mullets Whitings 


HTN Tuba”: 
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Turbot Plaice Crabs 

Thornback Flounders Craw-fiſh 

Skate Lobſters Prawns 

R O00 T $; oc. 

Carrots Brocoh Rape 

Turnips Cardoons Radiſhes 

Parſnips Beets Turnips 

Jeruſalem Arti- Parſley Tarragon 

chokes Fennel Mint 

Onions Celery Burnet 

Garlick Endive Thyme 

Shalots Tanſey Winter Savoury 

Coleworts Muſhrooms Pot-Marjoram 

Borecole Lettuces Hyſop 

Cabbage Ohives Fennel 

Savoys Creſſes Cucumbers 

Spinage Muſtard Kidney-Beans 

FRUIT. 
Pears Apples Forced-Strawberries 
——— ————— — —— —_—_— 
APRIL. 
4 7. 
Beef Mutton Veal Lamb 
„ 9 

Carp en ͥ e, ̃ 
Chub Turbot | Herring. 383 = 
"TEE Soles Crabs 3 

Trout Skate Lobſters 6.23 + 

Craw-fiſh Mullets Prawns | | 


Bbz POULTRY, 
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POULTRY, Cs. 


Pullets Ducklings Rabbits 
Fowls Pigeons Leverets 
Chickens 
ROOTS, Oc. 

Coleworts Young Omons Lettuces 
Sprouts Celery All ſorts of ſmall 
Brocoli Endive Sallad 
Spinage Sorrel Thyme 
Fennel Burnet All ſorts of Pot- 
Parſley Tarragon Herbs 
Chervil Radiſhes 

F RELF, * 
Apples Forced-Cher- Apricots for 
Pears ries and Tarts 

—ů— —— — 
. 
F IS A. 
Carp Salmon Lobſters 
Tench Soles Craw-fiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Chub Smelts 
ME 4 T. 


Mutton | Veal Lamb | 
& POULTRY, &.. 


Pull 


As . Green Geeſe Rabbits 
Fowls Ducklings Leverets 
ROOTS 


Chickens Turkey Poults 
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Early Potatoes Balm Savoury 
Carrots Mint All other {ſweet 
Turnips Purſlane Herbs 
Radiſhes Fennel Peas 
Early Cabbages Lettuces Beans 
Cauliflowers Creſſes Kidney-Beans 
Artichokes Muſtard Aſparagus 
Spinage All ſorts of ſmall Tragopogon 
Parſley Sallad Herbs Cucumbers, &c. 
Sorrel Thyme 
ä FRUTT. 
Pears And Melons Gooſeberries 
Apples With Green And Currants 
Strawberries Apricots for Tarts 
Cherries 
J]. U--N- E. 
ME AT. 
Beef Veal Buck Veniſon 
Mutton Lamb 
POULTRY, Ce. 
Fowls Ducklings Wheat-Ears 
Pullets Tarkey Poults Leverets 
Chickens _ Plovers Rabbits 
Green Geeſe 
FIS AH. 
Trout Salmon Herrings 
Carp _ Soles Smelts 
Tench Turbot Lobſters 
Pike Mullets Cra 5 
Mackarel Prawas* a 
ROOT 8. 6 


® ® . 1 
ke, , E 


- 
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Carrots . Aſparagus Rape 
Turnips Kidney-Beans Creſſes 
Potatoes Artichokes All other ſmall 
Parſnips Cucumbers Sallading 
Radiſhes Lettuce Thyme 
Onions Spinage All ſorts of Pot- 
Beans Parſley Herbs 
Peas Purſlane 
| RDO. : 
Cherries Apricots Nectarines 
Strawberries Apples Grapes 
Gooteberries Pears Melens 
Currants Some Peaches Pine-Apples 
Maſculine 
1 0 1. 
MEAT. * 
Beef Veal Buck Veniſon 
Mutton Lamb 
POULTRY, Ce. 
Pullets Ducklings Pheaſants 
 Fowls Turkey Poults Wheat-Ears 
| Chickens Ducks Plovers | 
Pigeons *Young Par- Leverets 
Green Geeſe tridges „Rabbits 
a FIS A. 
Cod Herrings” Skate 
. Haddocks Soles Thornback 
ute Plaice Salmon 
_  Mackafel Flounders Carp 


Tench 
88 W 


2 


” 
n 
- 3 
4 . 
OY - 5 
* a 
* 
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Tench Eels Prawns 
Pike Lobſters Craw-fiſh 
K-00 XS. DC; 
Carrots Cabbages All ſorts of ſmall 
Turnips Sprouts vallad Herbs 
Potatoes Artichokes Mint 
Radiſhes Celery Balm 
Onions Endive Thyme 
Garlick Finocha All other Pot- 
Rocombole Chervil Herbs 
Scorzonera Sorrel Peas 
Salſifie Purſlane Beans 
Muſhrooms Lettuce Kidney-Beans 
Cauliflowers Creſſes 
; N UF. 
Pears Nectarines Strawberries 
Apples Plums Raſpberries 
Cherries Apricots Melons 
Peaches Gooſeberries Pine-Apples 
* 
AUGUST. 

MEAT. 
Beef Veal Buck Veniſon 
Mutton Lamb 
Pullets Ducklings Pheaſants 
Fowlis VLeverxets Wild Ducks 
Chickens Rabbits Wheat-Ears 
Green Geeſe Pigeons Plovers * 
Turkey Poults | ; $83: 


Fünn 
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F156: : 
©» RE Mullets Eels 
Haddocks Mackarel Lobſters 
Flounders Herrings Craw-fiſh 
Plaice Pike Prawns 
Skate Carp Oyſters 
Thornback 

R 0 0 T 8, 2 . 

Carrots Beans Pinocha 
Turnips Kidney-Beans Parſley 
Potatoes Muſhrooms Lettuces 
Radiſhes Artickokes All forts of ſwoet 
Onions Cabbages Sallads 
Garlick Cauliflowers Thyme 
Shalots Sprouts Savoury 
Scorzonera Beets Marjoram 
Salſifie Celery All ſorts of ſmall 
Peas Endive Herbs 

iI 1 
Peaches Pears Strawberries 
Nectarines Grapes Gooſeberries 
Plums Figs Currants 
Cherries Filderts Melons — 
Apples Mulberries Pine-Apples 


Beef 


Mutton 


Geeſe 
Turkeys 


SEPTEMBER, 


M E AT. "2 
_ Veal Pork f 
bead Deer Veniſon 
POULTRY, *sc. | 
- Chickens Pullets 
Ducks Fowls 


% 
@: 4 


Teals 
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Teals HFares Pheaſants 
Pigeons Rabbits Partridges 

Larks 

FIS H. 

Cod Skate Tench 

Haddock Soles Pike 

Flounders Smelts Lobfters 

Plaice Salmon Oyſters 


Thornback Carp 
ROOTS, Oc. 


Carrots ' Kidney-Beans Finocha 

Turnips Muſhrooms Lettuces, and all 

Potatoes. Artichokes ſorts of ſmall 

Shalots Cabbages Sallads 

Onions Sprouts Chervil 

Leeks Cauliflowers Sorrel 
Garlick Cardoons Beets 

Scorzonera Endive Thyme, and all 

Salſifie Celery ſorts of Soup 

Peas Parſley Herbs 

Beans | a 

F V. 

Peaches Filberts Currants 

Plums Hazel- Nuts Morello Cher- 

Apples © Medlarg +. ries | 

Pears | Quinces Melons 

Grapes Lazaroles Pine-Apples 

Walnuts | 

"(F-0f T 0-7 - Ret 

% 
n Lamb Fock 346 5287; J 


Mutton Veal Doe Vehifon © © 
N * POULTRY, ' © 
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Geeſe 
Turkeys 
Pigeons 
Pullet 
Fowls 


Chickens 


Dorees 
Holobert 
Bearbet 
Smelts 
Brills 


Cabbages 


Sprouts 


Caulflowers 


Artichokes 
Carrots 
Parſnips 
Turnips 
Potatoes 
Skirrets 
Salſiſie 


Peaches 
Grapes 
Figs 
Medlars 
— Services 


* 


POULTRY, e. 


"YN 


Rabbits Larks 

Wild Ducks Dotterels 
Teals  Hares 

Widgeons Pheaſants 

Woodcocks Partridges 
Snipes 

FIS A. 

Gudgeons Salmon Trout 

Pike ; Lobſters 

Carp Cockles 

Tench Muſcles 

Perch Oyſters 
ROOTS, tc. 

Scorzonera Chardbeets 

Leeks Corn Sallads 

Shalots Lettuce 

Garlick All forts of 

Rocombole young Sallad 

Celery Thyme 

Endive Savoury 
Cardoons All forts of Pot- 

Chervil Herbs 

Finocha 

F. R U I T. 

a 

Blackandwhite Hazel-Nuts 

Bullace Pears 

Walnuts Apples 


NOVEM- 
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NO VEM B E R. 


Beef 
Mutton 


Geeſe 
Turkeys 
Fowl 
Chickens 
Pullets 
Pigeons 


' Gurnets 


Dorees 
Holoberts 
Bearbet 
Salmon 


Carrots 
Turnips 
Parſnips 
Potatoes 
Skirret 
Salſifie 
Scorzonera 
Onnt 
Leeks 
Shalot 
Rocombele 


Þ 


MM EF #4 ; 
Veal Doe Venifon 
Houſe- Lamb | 

POUL TRY, Ge. 
Wild Ducks Dotterels 

„ Teals Hares 
Widgeons Rabbits 
Woodcocks Partridges 
Snipes Pheaſants 
Larks 

FIS HE. J 
Salmon-Trout Gudgeons 
Smelts Lobſters 
Carp Oyſters 
Pike Cockles 
Tench Muſcles 


ROQOT$:. 7c 
Jeruſalem Arti- Creſſes 


chokes Endive 
Cabbages Chervil 
Cauliflowers Lettuces | 
Savoys All forts of 
Sprouts — ſmall Sallad 
Coleworts Herbs 
FSGßpinage Thyme, and 
Chardbeets and other Pot- 
Cardoons Herbs 
Parſley ? | 
FRUIT. 
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FRUIT. 
Pears Cheſnuts Medlars 
Apples Hazel-Nuts Services 
Bullace Walnuts Grapes 
DE CEM B E R. 
NE A T. 
Beef Veal Pork 
Mutton Houſe-Lamb Doe Veniſon 
FIS A. 
Turbot Smelts Gudgeons 
Gurnets Cod Eels 
Sturgeon Codlings Cockles 
Dorees Soles Muſcles 
Holobert Carp Oyſters 
Bearbets 
POULTRY. WB 
Geeſe Chickens Wild Ducks 
Turkeys Hares Teals 
Pullets Rabbits Widgeons 
Pigeons Woodcocks Dotterels 
Capons Snipes Partridges 
Fowls Larks Pheaſants 
ROOT S, Oc. 
Cadbg es Potatoes Garlick 
Savoys + Skirrits Rocombole 
Brocol1, purple Scorzonera Celery 
and white Salſifie Endiveg 
Carrots, Leeks | Beets -® 
| Parſnips - Onions Spinage 
Turnips Shalots - Parſley 


6 Lettuce: 


2 


8 © 
of 


+. 
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Lettuces Cardoons Thyme „ 
Creſſes Forced-Aſpara- All ſorts of Pot- 
All ſorts of ſmall gus Herbs 
Sallad 
# F-2.0U 1T. 
Apples Services Hazel-Nuts 
Pears Cheſnuts Grapes 


Medlars Walnuts 


Direction: for a GRAND TABLE. 


ANUARY being a month when entertain- 

ments are moſt uſed, and moſt wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of 
ſervice to my worthy friends; not that 1 have 
the leaſt pretenſion to confine any Lady to fuch 
a particular number of diſhes, but to chooſe out 
of them what number they pleaſe; being all in 
ſeaſon, and moſt of them to be got without 
much difficulty; as I from long experience can 
tell what a troubleſome taſk it is to make a bill 
of fare to be in properiety, and not to have two 
things of the ſame kind; and being deſirous of 
rendering it eaſy for the future, have made it 
my ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte ; but finding I could it expreſs myſelf to 


| 8 by young houſekeepers in placing 


e diſhes upon the table, obliged me to have 
two copper- plates, as I am very unwilling to 
leave even the weakeſt capacity in the dark, 
being my greateſt ſtudy to render my Whole 


384 HE EXPERIENCED 
Y work both plain and eaſy. As to French a 
and old- experienced houſe-keepers, they have ho 
occaſion for my aſſiſtance, it is not from them 
I look for any applauſe. I have not engraved 
copper-plate for a third courfe, or a cold collah 
tion; for that generallly conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 
deſert of ſweetmeats, which the induftrions 
houſe-keeper may lay up in ſummer at a ſmall 
expence, and, when added to what little fruit is 
then in ſeaſon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company. Before you draw your cloth, have. 
all your ſweetmeats and fruit diſhed up in China 
Aiſhes or fruit-baſkets ; and as many diſhes as 
en have . in one courſe, ſo many baſkets or 
plates. your deſert muſt have; and as my bill of 
fare is twenty-five to each courſe, ſo muſt your 
deſert be of the ſame number, and ſet out in 
the ſame manner, and as ice is very often. plen- 
tiful at that time, it will be eaſy to make five 
different ices. for the middle, either to be ſeryed 
upon a frame or without, with four plates of 
qꝗxied fruit round them, apricots, green-gages, 
grapes, and pears——the four. outward corners, 
piſtacho nuts, prunellas, Oranges, and olives---- 
the four ſquares, nonpareils, pears, walnuts, 
and filberts— the in the centre, betwixt the 
top and bottom, cheſhuts and Portugal plui 
for {ix long diſhes, pine apples, French p — 
and the four brandy fruits, which are peaches 
nectarines, apricots, and cherries. 


+ : R 


Ss X 


Be | 

CID for Punch 
Ale-to mull 

Almonds to burn 

Almond Icing for Bride 

Cakes - 

Amulet to make 

of Aſparagus 

Angelica to candy 

Apple Sauce 

Apple Floating Iſland 

Apple Tarts - 

Apricots to dry &. 

Apricot Marmalade 

Paſte © *© 

to preſerve 

Aſparagus to boil 

Artichokes to boil 


dreſs with Eggs 
Bottoms, to boil 
white { 
Bottoms to dry 
Artichokes to pickle 


B 


to falt 

Bancees French 
Barbadoes Jumballs 
Beans, F rench, to you” 


Artichoke Bottoms, to { | 
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Page : Page 
Beans, French, to keep 359 
.a ſecond way 300 
334 Windſor to boil 78 
311 Beef à-la-mode 116 
242 Briſket a-la-royale 117 
8 to collar flat Ribs 87 
5 to force Inſide Surloin 113 
291 Inſide of 9 | 
291 dreſs { 113 
246 Bouille 113 
59 Fricando „ 
258 IS : 
145 Heart larded . 118 
244 Heart Mock Hare 118 
225 Olives to make 117 
238 Porcupine flat Ribs 116 
231 Porcupine to eat cold 299 
78 Round to force 304 
7 3 to ſtew 114 
— a ſecond way ,+ 115 _ - 
290 | 2 to broil | 7 — 
teaks a wa „ 
289 to fr) hs 7 7 
361 Steaks to dreſs a; 
355 chang Sul - 5-2 . 
| to hang a Surl 
1 roaſt oinf "30s © IN hy 
Tea A 
do pickle e . il 
307, Big, common, to make 276, k 
164 Props. 276 
274 Lemon to make 27 5 No 
* Spaniſh to make 27 . 
0860 7 5 1 1 x 
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| Page 
Biſcuits, Sponge, to make 275 
Blanc-mange 195 
a ſecond way 196 
a third way - 196 
Brandy Cherry 336 
Orange 337 
Raſpberry 336 
Brawn Mock 302 
Bread French 278 
to make white 279 
Brocoli to boil 77 
and Eggs 289 
Browning for made Diſhes 81 
Bullace Cheeſe 236 
Butter to clarify 49 
Fairy 258 

C 
Cabbage to boil 76 
Cakes, Apricot, to make 242 
Bath 271 
Bride 264 
without Butter 273 
Cream 272 
Currant clear 2-9 
Currant 272 
Lemon 20568 
Lemon a ſecond way 269 
Orange 268 
Good Plum 266 
Little Plum 268 
White Plum 267 
Pruſſian 273 
Queen 271 
* . Raraha 269 
KRatafia a 2d way 270 
Rice | 269 
Common Seed 72 
Rich Seed 267 
C Shrewſbury 270 
k Shrewſbury a 2d way 270 


S 


Page 
Cakes Violet 240 
Calf 's-Heart roaſted 281 
Calf's-Head Haſh 85 
do dreſs 86 
to collar 88 
to grill 88 
Mock-Turtle 82 
a ſecond way 83 
Surpriſe 87 
Calf 's-Feet to fricaſſe 282 
Candy Angelica 246 
Singer 243 
ere f 246 
Caps, black, to make 206 
green to make 206 
Carp to ſtew brown 2 
to ſtew white 2 
to dreſs 26 
Sauces 27 
Catchup to keep ſeven years 339 
M²Mum 339 
Muſhroom 339 
Walnut 338 
Walnut another way 338 
Cauli flowers to boil 1 
Celery to fry 280 
to ragoo 286 
to ftew 286 
Cardoons to fry 285 
to ſtew 285 
Cheeſe-Cakes, Almond 258 
Bread 259 
Citron 259 
Common 260 
Cheeſe-Cakes, Curd 260 
Rice 259 
Bullace to make 236 
Egg 261 
Cheeſe Ramequin 292 
Sloe 236 


Cheeſe 


F 


Page 
Cheeſe to Bay * 285 
to tew with light 

Wigs n | 20s 
Cherry Brandy 330 
to d 240 


to dry a ſecond way 241 


Chicken-broth to make 312 
Chickens to boil 64 
to force 126 
to fricaſſee 12 5 
to roaſt 65 


in ſavoury Jelly 282 


Water to make 313 
Chickens artificial 126 

andPulletsto ſtew 124 
Chocolate to make 316 
Chops to ſalt 306 
Cockles to ſtew 38 
Cod's Head and Should. { 


ers to dreſs _ 
a ſecond wa 22 
Cod, falt, to dreſs 22 
Codlings to dreis like 
alt- fiſh * 
Codſounds to dreſs 23 
like little Turkeys 3 
Collar Beef 303 
Flat Ribs of Beef 303 
Calf 's Head 300 
Eels 46 
Mackarel 43 
a Breaſt of Mutton 301 
a Pig 301 
Swine's Face 302 
Breaſt of Veal to 
eat hot | Po 
Breaſt of Veal to 
eat cold A 
Collops, Scotch, brown 96 
French way 97 
Cowſlip Mead 332 
Cracknells 274 
Cranberries to bottle 364 


| Pa 
Craw-fiſh in ſavoury Jelly 294 


| in Jelly 284 
Cream Cheeſe 255 
* Burnt 25 
Chocolate 24 
Clotted 250 
Hartſhorn 250 
Ice 249 
King William's 254 
Lemon 251 
Lemon with Peel 252 
Orange 252 
Piſtacho 248 
Pompadour 253 
Raſpberry 25L 
Ribband 250 
Snow and 254 
Spaniſh 249 
Steeple with Wine 
yours { 499 
1 2353 
Crumpets Orange to make 260 
ea 279 
Cucumbers to ſtew 291 
with Eggs to dreſs 142 
Currant Clear Cake 239 
Drops 245 
Green to bottle 364 
to dry in Bunches 244 
Black Rob 237 
Cuſtard Almond 250 
Beeſt 78 
Common 257 
Lemon 2 
Orange 256 
D 
Damſons to bottle 362 
a ſecond way 62 
to preſerve whole 362 
to dry 242 
Deſert Iſland to make 199 
of ſpun Sugar 


C 2 


D 


Page 

Directions for ſetting g 
out a grand Table 393 
Diſtil Bean Flower Water 368 
To diſtil Caudle Water 9366 


Diſtil Elder Flower Water 367 


Hephnatick 366 
Lavender Water 68 
Milk Water 366 
Pennyroyal Water 368 
Roſe Water 368 
Spirits of Wine 368 
Ducks 3-la-braiſe 128 
a-Ja-mode 129 

to boil withOnion 
Sauce 59 
wild to haſh 75 
wild to roaſt 66 
tame to roalt 59 
to ſtew 127 
to ſtew with green 128 

Peas 
Drops Peppermint 245 
Lemon 245 
Raſpberry 245 
Currant 245 
Dumplins, Apple, to make 183 
Barm or Yeſt 184 
Damſon 183 
Raſpberry 183 
Sparrow 184 
E : 
Fels to boil 37 
to broil 37 
to collar 46 
to pitchcock 37 
to roaſt 30 
Eggs to dreſs with Arti- 8 
choke Bottoms 5 29 

and Brocoli 289 
201 


Cheeſe to make 


Page 

290 
Sauce to make 64 
and Spinage to dreſs 289 


to poach with Toaſts 289 
Elder Rob 


Eggs to fricaſſee 


230 
F 
Fiſh-Pond to make 194 
to caveach 50 
to preſerve 51 
to ſtew a good way 32 


Flounders to boil, and all g 
Kinds of Flat-Fiſh F 
to ſtew 


1 

Flummery to make R 
Colouring for 194 
Cribbage Cards 205 

Green 197 


Eggs and Bacon in 203 
Green Melon in 


197 

Oatmeal 204 
Solomon's Tem- 

pie in _— 

Yellow 196 

Forcemeat for Breaſt of? g 

Veal Porcupine 2 

for Hare Florendine 136 

Fowls a-la-braiſe I23 

to boil 63 

to dreſs cold 75 

to force 124 

to haſh 74 

large to roaſt 64 

Fritters, Apples, to make 161 

common ditto 161 

clary ditto 161 

Plum with Rice * 

ditto TIS 

Raſpberry ditto 162 

Tanſey Gere 162 

Water ditto 163 


Fruit in Jelly 


N. 


Page Page 
G Herrings to boil 33 
to fry 33 | 
Giblets to ſtew 57 1 
Ginger to candy 243 
Good Green to make 197 Jam, Apricot, to make 212 
Gofers to make 165 Black Currant 214 
Gooſe to boil 57 Green Gooſeberry 213 
to marinate 126 Red Raſpberry 212 
Stubble to roaſt 58 Strawberry = 
Green to roaſt 58 Icing for Tarts 144 
Gooſeberries to bottle 353 a ſecond way 144 
to bottle a ſecond } 6 Almond for Bride { 6 
way { 39+ Cake —_— 
Gooſeberry Paſte 239 Sugar for Bride Cake 265 
Grapes to keep 365 Jelly, Calf's Foot, to make 191 
Gravy to draw I Savoury for cold meat 192 * 
to make 5 Colouring for 194 
Green-Gages to dry 241 Craw-fith in Savoury 284 
Gruel, e to make 315 Birds in Savoury 283 
Grout 314 Chickens in Savoury 282 
Sago 315 Black Currant PIE 
Water 316 to make ICH 
Red Currant 211 
H White Currant 214 
Fiſh- Pond in 194 
Haddocks to broil 35 Gilded Fiſh in 198 
a ſecond way 35 Fruit in 5 
Ham to boil 09 Hartſhorn to make 210 
to roaſt 112 a ſecond way 192 
to ſalt 306 Hen and Chickens in 198 
to ſmoke 306 Hen's Neſt 195 
Hare Florendine 136 Floating Iſland in 200 
to haſh 76 Ditto a ſecond way 201 
to jug 135 Rocky Iſland in By 
to roaſt 69 Moon and Stars in 20 
to ſtew 135 Pigeons in Savoury 283 
Hodge-Podge 137 Smelts in Savoury 284 
Harrico by way of Soup 140 Tranſparent Pud- f 
of Mutton or Lamb 140 ding { 199 
Neck of Mutton 141 Moonthiae 202- 


Herrings to bake 34 Orange 


* 


7 Page 
L 
Lamb's Bits to dreſs 282 
Head and Purte- 


nance to dreſs f "EY 
Leg boiled, 12 1 Te 


oin fried 

a Quarter of, forced 109 
Stones fricaſſeed 110 

Lampreys to pot 4 
a ſecond way 48 
to roaſt 30 
to ſtew 31 
Larks to roaſt 67 
Lemonade to make 333 
a ſecond way 333 
a third way 334 
Lemon Drops 244 
Pickle 80 
Peel to candy 246 


Loaf, Drunken, to make 262 


Oyſter 40 
Princes 262 
Royal 262 
Lobſters to boil 40 
to roaſt 40 
to ſtew 41 
Lobſter Patties to garniſh 
Fiſh { $2 
to pot 49 
Sauce 28 
Pie 156 
M 

Maccaroni, with Parme- { g 
ſan Cheeſe, to dreſs 25 
Maccaioons 275 
Mackrel to boil 32 
Malt Liquors to refine 330 


Marmalade Apricot to make 225 
875 Orange 223 


Quince 224 


IN B EX * 
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Marmalade Tranſparent 224 
Mead, Cowſlip, to make 332 
Sack 331 
Walnut 332 
Midcalf to dreſs 101 
Mince Pie without Meat 152 
Mock Brawn to make 302 


Turtle 82 
Turtle a ſecond way 83 


Moonſhine to make 202 

Moor Game to pot 298 

. Muſcles to ſtew 38 

Muſhroom Loaves 288 
to keep to eat like 6 

freſh o” 

Ditto another way 361 

Powder to make 340 

to ragoo 288 

to ſtew 287 

another way 287 

to pickle brown 356 

to fricaſlee 143 

Mulled Ale 311 

Wine 311 


Ditto a ſecond way 312 
Mutton, a Baſque, to make 10) 
a Breaſt to collar 301 


a Breaſt to grill 105 
Broth to make 313 
to haſh 73 
to harrico 140 
Hodge-Podge 141 


Kebob'd, to make 105 


Leg to force 106 
Leg to dreſs, } 
called Onto | 108 
John 
Leg to falt 308 
Leg ſplit, and 
Onion Sauce {\ ; 


Mutton, Leg, to dreſs to 107 


eat like Veniſon 
Mutton 


Page 

Mutton Neck to harico 102, 141 
Neck to make 

French Steaks þ 103 


of 
Neck to eat like? 

Veniſon de 
Shoulder boiled 

Celery Sauce ; { TOP 
Shoulder boiled, 

called Hen and þ 104. 

Chickens 
Shoulder boiled, 

Onion Sauce F 103 
Shoulder ſurpriſed 104 
Steaks to broil 71 

Obſervations on boiling 
and roaſting Beef, 4 
Mutton, Veal, and 5 
Lamb 
on Cakes 204. 
on Creams, Cuſ- 
tards, Kc. g 248 
on Decorations 18 
for a Table 5 
on Diſtilling 365 
on drefling Fiſh 14 
on drying & candying 237 
on made Diſhes 79 


on Pies and Paſte 14 


on potting and 
collaring 

on roaſting wild 
and tame Fowls { 34 


on roaſting Pi 
Hare, K as 55 


on pickling 342 
on preſerving 209 
pn Puddings 107 


3 
on Poſſets, Gruels, &c. 308 


INDE X. 


Catchup, &c. 
on Soups 
on keeping Gar- 
den Stuff and 
Fruit 
Orange Brandy to make 
Chips to candy 
Jelly to make 
Juice 
Marmalade 
Peel to candy 
Ox Palates to fricando 
to fricaſſee 
to ſtew 
Oyſter ſauce to make 
Soup 
Oyſters to fry 
to pickle 
to ſcollop 


to ſtew & all Kinds 


| of Shell Fiſh 
Ozyat to make 


a ſecond = 


B 
3 ſavoury 


ſweet 
Pancakes, Batter 


Fine 
Pink coloured 
Tanſey 
Wafer 
Parſnips to boil 
Partridges to haſh 
in Panes 
to ſtew 
to ſtew a Kean 
* flew bed 
to roaſt 


Page 
Obſervations on Wines; hs | 


1 
358 


337 
243 
210 
334 
223 
246 
119 
120 
119 
60 
14. 
39 
42 
39 


15 
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188 Pickle Cauliflowers 
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i —— 
1 * 
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Paſte for Deſert Baſkets 
for Covers „ 
a Chineſe Temple? |, 
or Obeliſk 9 
Apricot to make 238 
Cold for Diſh Pies 146 
Red & White Currants 239 
for Cuſtards 146 
for Gooſe Pie 145 
Gooſeber 139 
Criſp for Larts 144 
Light for Tarts 144 
Raſpberry 238 
Paſty, a Veniſon 154 
Patties, common, to make 160 
to fr 159 
Lobſter to garniſh 
Fiſh { 908 
Fine 160 
Fried 15 
Savoury 15 
Sweet 160 
Peaches to dry 246 
Pears to ſtew 206 
Peas, Green, to boil 78 
to keep 359 
to keep another way 359 
to ſtew 142 
to ſtew with Lettuce 289 
Peppermint Drops 245 
Perch to fry 36 
in Water Sokey 37 
Pheaſants to roaſt 65 
Pickle, Indian, to make 357 
in Imitation of g 
Bamboe { 35 
Artichokes 355 
Barberries 350 
Red Beet- Root 352 
Red Cabbage 354 
Red Cabbage a 
18 ſecond way 4 354+ 
Pickle White Cabbage 353 


Cauliflowers, a 
ſecond way 353 
Cockles 
Codlings 
Cucumbers 242 
Cucumbers a ſe- 
cond way { 3x3 
Cucumbers in Slices 344 
Elder Buds 44352 
Elder Shoots 352 
Grapes 354 
Kidney-Beans 346 
Mangoes 344 
Mackarel 44 
Muſhrooms 
Naſturtians 
Onions 
Oyſters 
Ditto another way 
Parſley 
Pork 
Radi ſh Buds 
Salmon, Newca- 
ſtle way { 
Samphire 
Shrimps 51 
Smelts or Sparlings 45 
Walnuts Black 347 
Ditto a ſecond way 347 
Ditto Green 349 
Ditto Olive Colour 348 
Ditto White 
Pigs Chops to ſalt 
to barbecue 111 
to dreſs in Imita- 
tion of Lamb f * 
Feet and Ears to? 280 
ragoo 
Feet and Ears to 4 
ſouſe { 305 
Pettitoes to dreſs 56 


Pig 


* 
I N DE XK. 0 
Page Page 
Pig to roaſt 55 Hot Ox Cheek = 
Pigeons artificial 126 Pigeons 29 
to boil 67 Salmon 55 
to boil with bacon 133 Ditto, a ſecond way 45 
to boil in Rice 131 Shrimps 50 
to broil 131 Smelts or Sparlings 45 
to compote 129 Tongues 296 
to fricando 132 Woodcocks 297 
to fricaſſee 133 Veal 295 
in a Hole 130 Marble Veal 296 
jugged 132 Veniſon 295 
to roaſt 67 Preſerve Apricots 231 
in ſavory Jelly 283 Apricots Green 218 
to tranſmogrify 130 Barberries in 28 
Pike to boil, with a Pud- | R Bunches 1 
ding in the Belly 3 Barberries for Tarts 229 
Pikelets to make 278 Bullace Cheeſe 236 
Pippins to ſtew whole 237 Cherries in Brandy 336 
Plaice to ſtew 31 Morello Cherries 228 
Pork to barbecue _ 111 Codlings to keep 
Chine to ſtuff 112 all the year i 2 
to pickle 308 Cucumbers 218 
to ſalt 307 Currants Red in 
Steaks to broil 72 8 Bunches f * 
Poſſets, Ale, to make 11 urrants White 
Almond to make 1. in Bunches | 8 
Brandy 309 Black Currant Rob 237 
Lemon 309 Currants for Tarts 215 
Orange 310 Damſons 
Sack 309 Elder Rob 236 
1 310 Grapes in Brandy 216 
Potatoes to ſcollop 287 Green Gage Plums 220 
Pot Beef to 293 Green Gooſeberries 218 
Beef to eat f a. Red Gooſeberries 226 | 
Veniſon-like 94 Gooſeberries in ?);  _. BW 
all Kinds of ſmall c Fo imitation reed, APD. 
Birds 99 mons carved. 232 
Chars 47 Ditto in Jelly 233 
Eels 47 Magnum Bonum 
Ham with Chickens297 Plums 230 
Hare 297 Oranges 232 
| Ditto carved 233 
4 Lemons 224 


2x20 : >< 
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Page Page 
Preſerve Ditto in Jelly 233, Puddings, Marrow, a 80 
Ditto with — 235 third way J 


malade Boiled Milk 18 
Peaches 231 Nice 173 
Golden Pippins 217 Orange '. 378 
Kentiſh Pippins 217 Orange, a ſe- * 
Plums Green Gage 220 cond way { 2 
Plunis Magnum 5 Plain I 74 
Bonum 30 Quaking 180 
Pine-Apples 225 Quaking, a ſe- f 181 
Quinces whole 232 cond way 
Ditto in Quarters 232 Rice, common 179 
Red Raſpberries 228 Ditto boiled I72 
White ditto 227 Ditto ground 171 
Sloe Cheeſe 2 26 Red Sago 175 
Sprigs Green 220 Sago, another way 177 
Strawberries whole 227 Sippet 174 
Wine Sours 230 Tanſey with { 156 
Walnuts Black 227 Almonds 7 
Ditto Green 222 Tanſey baked 177 
Ditto White 223 Tanſey boiled 176 
Puddings Almond 168 Tanſey with g g 
Apple 169 _ Rice 77 
Apricot 174 ranſparent 75 
Bread 173 Ditto a ſecond way 19 
Bread a ſecond Vermicelli I 79 
Ee way 173 White in Skins 185 
= Calf's Feet 172 Yam 180 
1 Little Citron 177 Yorkſhire, — 181 
Green Codling 178 der Meat | 
' Boiled Cuſtard 169 Paffs Almond 378 
Gooſeberry 182 Chocolate 277 
Hanover 184 Curd 261 
Herb 182 German 164 
Hunting 168 Lemon 277 
Lemon 170 Pies, Beet- ſteak 150 
Lemon a 2d way 170 Bride * 
* Lemon a 3d way 170 Calf s- Head 151 
5 Marrow _ 179 Codling 153 


5 ; Marrow, 2 1 179 Chicken, a ſavoury 151 
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* 5 155 Salmon to pot . 44 
and Bacon to to pot a ſecon 
* cold ; { 15¹ 6 5 5 45 
French 140 rolled 24 
Hare 149 Sauſe, Apple, for Gooſe 59 
Herb, for Lent 153 Bread for roaſt 5 
Hottentot 154 Turkey 
Lobſter 150 for Cod's Head { 4s 
Mince 152 and Shoulders 
Olive 157 for Cod's Head f FA 
Rook 157 a ſecond way 
Salmon 149 Celery 104 
Thatched Houſe 150 Egg, for falt Cod 23 
Veal ſavoury I 58 Egg, for roaſt Fowls 64 
Veal ſweet 157 Lobſter 28 
Veniſon I54 Ditto another way 28 
Yorkſhire Gooſe 148 for Green Gooſe 58 
Yorkſhire Giblet 156 for Stubble Gooſe 58 
for moſt Sorts of 5 28 
2 5 Fiſh 
uince Marmalade 224 nion 59 
Fo preſerved whole 232 r bene A 57 
Oyſter, for boiled | 
R Turkey 5 60 
Rabbits to boil 68 for ran Pig - 56 
Florendine 137 for roaſted Pig 6 
fricaſſee Brown 139 ſecond way 1 5 
fricaſſee White 139 for Salmon 24 
to roaſt 68 Shrimp 213 
| ſurpriſed 138 for boiled Turkey > 
Raſpberry Brandy 336 a ſecond way { 
Cream 251 White, for F ith 27 
Red Jam 212 White, for Fowls 63 
White Jam 213 White, for boiled 
yore 238 Breaſt of Veal . * 
rops 245 Sauſages to fry - 290 
Ray or Scate to boil 34 8 8 boil 3 + 
Ruffs and Rees to roaſt +6< Scotch Collops, Brown © 96 
8 - Collops, W hite 96 - 7 
Gollope. French way 97 
Sago to make with Milk 315 Collops to warm 73 
galmon to boil crimp 


Y 23 5 Rumps and Kidneys 706 
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Page Page 
Sherbet to make 335 Stew Cheeſe with light 
tomakeaſecond { Wigs { 258 
way 335 Palates or Chickens 125 
Ditto a third way 336 Carp 29 
Shrimps to ſtew 41 Ducks 127 
Shrub Almond 337 Ducks and Green Peas 128 
Currant 337 Hare 135 
another way 335 Oyſters and all Sorts ) 2g 
Smelts or Sparlings to fry 36 of Shell - fiſh { 3 
Snipes to roaſt 66 . Partridge 134 
Snow Balls to make 263 Ditto a ſecond way 134 
a Diſh of 205 Pears 206 
Soles to caveach 50 Peas. - 142 
to fry 35 Peas with Lettuces 289 
to marinate 35 Rump of Beef 114 
Solomongundy to make 280 Ditto a ſecond way 215 
a ſecond way 281 Tench 29 
Soup, Almond, to make 6 Turkey Brown 121 
à-la-Reine 7 Ditto with Celery 
Common Peas 10 Sauce 92 
Oyſter 13 Strawberry Jam to make 213 
Craw-fiih 13 | to preſerve whole 227 
Gravy with Yellow} , Stum to make 329 
Peas ' Stuffing for 2 marinate 
Green Peas - Goole "Eg 
Green Peas without 12 Sturgeon to dreſs 29 
Meat to pickle 41 
White Peas 11 Sugar to boil Candy Height 247 
Hare 3 Sugar to ſpin Gold Colour 188 
Onion 8 Silver Colour 187 
Brown Onion 9 Spun Sugar, a Deſert of 190 
White Onion 8 Sweetbreads à-la-Daube 98 
Ox Cheek 5 to fticaſſee Brown 99 
Partridge 14 to fricaſſe White 99 
Peas for Lent 10 forced 98 
Portable for Travel- to ragoo 2799 
lers 2 Sylizbubs, Lemon, to make 207 
Rick Vermicelli 4 Lemon, a max PE: 
'Treniparent 3 way : 7 
White. 12, 13 Solid WF 
Spinage to Rew 77 under the Cow 
Sprats to bake 34 Whip 
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'S. Cage 

Teale to roaft 66 

Tench to ſtew Brown 29 

to ſtew 29 

Toaſt, fried, to make 263 

Tongues to boil 69 

to ſalt 307 

Trifle to make 255 

Tripe ſouſed 305 

Trout to 36 

Turbot to boil 25 

Turkey 2 Oyſter FA 

Sauce 

a-la- Daube, hot 122 

cold 12 3 

to roaſt 62 

ſouſed - 30 4 
ſtewed and Celery { 

Sauce 120 

ſtewed Brown 121 

Turtle to dreſs 100 lb. 5 

Weight 15 

to dreſs a ſecond way 15 

artificial to make 84 

Forcemeat for, ditto 8 5 

Mock to dreſs 82 

a ſecond wa 83 

To make Artificial Flowers 189 

V 

Veal, a Breaſt, to boil 91 

a Breaſt, to collar 91 

Ditto to porcupine 89 


Ditto to ragoo 90 


a Fillet bombarded 93 
to ragoo a Fillet 100 
to ſtew a Fillet © 100 
to fricando 94 
to haſh 3 
to diſguiſe a Leg 101 
to mince 72 


Wafer Imperial 


Veal, to 3-la-Royal a neck 42 
Veal, 9 4 Ne — 


4 
Dine a ſecond way 95 
Veniſon Paſt y 154 
to haſh 
" NR ge 
inegar, Elder Flower 
'Gooleberry 


Violet Cakes 
W 


Wafers to make 
Wafer Pancakes 


Barley 
Web Silver to ſpin 
Gold to ſpin 
Whet before Dinner 
Whey, Cream of Tartar 
Scurvy Graſs 
Wine | 
Whitings to broil 
a ſecond way 
Wigs, light, to make 
Wine —_ 
ack 
Birch " 
Birch, a ſecond way 
Clary 
Cowſlip 
Ditto, a ſecond way 
Red Currant 
Ditto another way 
Elder Flower 
Elder Raifin 
Ginger 
Pear] Gooſeberry 
Gooſeberrry, a ſe- 
wa; 


EY 5 Fiege 
Lemon, to drink Wine, Smyrna, Raiſin l 
318 Raſpberry 322 
318 8 ore 324 
318 alnut 325 
8 7 319 Woodcock to haſh 75 
. Acid Raiſin to cure 327 to roaft 66 
'L 
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